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AND EQUIPMENT CAN 
BE PROTECTED, LIGHTENED AND 
MADE MORE EFFICIENT WITH A 


COAT OF [YM [>"U1>< APPLIED 
DIRECTLY OVER WET SURFACES 


Yes, Damp-Tex not only sticks to wet surfaces but it 
penetrates through the surface moisture; then dries into 
a tough, enamel-like, waterproof film. Thus, it not only 
beautifies, but also gives the same protection that ordi- 
nary paint gives when applied to a dry surface. All 
Damp-Tex is sold on a money-back guarantee of per- 
formance. For a test in your own plant, we will be pleased 
to ship, freight prepaid, a trial order at the regular price 


ING OUT OR HEATING TO ELIMINATE of $4.95 per gallon, or $4.85 per gallon in quantities of 


five gallons, and guarantee it to perform as described or 


MOISTURE is NOT NECESSARY your money will be refunded. Points West of Rockies 


add 25c per gallon. 
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Acomplete paint job can be done without loss of 
time or production. One coat of Damp-Tex usual 
‘y covers. Resists corrosive gases, and oxidation. 
Contains no turpentine, or odor to taint foods. 
Stays tough and elastic for years and can be 
washed repeatedly. Made in white and colors. 


MPT 


amel That Goes On Water Soaked Surfaces Now Used 
er 4000 Plants For Damp Surface Maintenance 


Pre-treated Damp-Tex to stop bacterial and fungus 
growth costs 10c per gallon extra. 
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=i BLCOTE MFG. CO., GRATIOT at THERESA 


you ST. LOUIS, MISSOURI 


offer 
Grodin Manufacturers: Standard Paint & Varnish Co., Windsor, Ontario 
Betional Manufacturers of Paints, Varnishes, and Enamels 
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OUTSTANDING 
BUFFALO FEATURES INCLUDE: 


Self-feeding one also prevents meat 
pointlubrication. and juices from back- 
Carefully bal- ing up into bearings. 
anced cylinder Easy feeding 
and feed screw pre- safety type tray. 
vents backing-up, 5 Heavy duty Tim- 
mashing, heating. ken bearings. 
3 Patented drain 6 Quiet, smooth 

flange prevents Helical Gear 
meat contamination, Drive. 


































BUFFALO 
HELICAL GEAR DRIVE GRINDERS 


CUT MORE MEAT...IN LESS TIME...AT LOWER COST! 


Above illustration shows the specially designed Quality, protein value and profit yield of all prod- 
construction features of the BUFFALO HELICAL _ ucts are improved by its clean, shear, cool cutting. 
GEAR DRIVE GRINDERS that assure greater cut- 


: There are many other operating features describedg |” 
ting capacity, and faster and smoother operation. 





in our free illustrated catalog. Why not write fof | 
| WATER 


Records in countless sausage plants attestthatthese a copy...now! | 
grinders cut more meat, in less time at lower cast! kk * Fe 


The toughest cuts are rapidly fed through the JQHIN E. SMITH’S SONS Co 
Grinder in a steady flow. Surging, stalling and 50 Broadway Buffalo, New Yat 
continually forking the meat is elimated. Sales and Service Offices in principal cities 
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Accurate Salt Measurement Eliminates 
with LIXATE Brine Over-and Under- 
Assures Fine Flavors y Salting 


& 


NO GUESSWORK! Scientific control of salt in your NOTE THE CRYSTAL CLARITY of Lixate 
pickle formulas, and definite spray brine strength are brine compared with che turbidity of 
assured with 100% saturated Lixate brine. One gallon ordinary brine. By using Lixate brine, 
of brine always contains 2.65 Ibs. of salt. A definite vol- fj which is bacteriologically and chemi- 
ume of brine draw-off always means a definite quantity y / cally pure beyond the requirements of 
of salt. / pure food authorities, you help elimi- 

/ mate bitterness of flavor and reduce 

spoilage to a minimum. 


PICKLE <q SAVE TIME AND LABOR! Lixate brine is 

oe produced easily and inexpensively. Salt 

feed, water input and brine discharge 

from Lixator are controlled automatically. 

FLEXIBLE HOSE Piped throughout your plant, it is in- 
stantly on tap wherever needed. 


SALT SAVINGS TOO! The Lixator pro- 
duces a brilliant brine from inexpensive 
Sterling Rock Salt. By eliminating salt 
FLOW SHEET SHOWING LIXATOR FOR MAKING SWEET PICKLE IN MEAT PACKING PLANT waste. due to handling, spills, and disso- 
lution in storage, salt savings up to 20% 
are possible. The Lixator illustrated is serv- 
ing the Field Packing Co., Owensboro, Ky. 


PICKLING TIERCES 


SEND FOR FREE BOOKLET!. 


Illustrates complete flexibility and adaptability of Lixator. 
Installation is adaptable to any brine requirement or struc- 
tural limitation. Flow sheets show Lixate brine adapted to 
hide curing, Zeolite softener, pickle mixing tank and chill 
room. New edition contains complete 60° sodium chloride 
brine tables. 


for making a international Sule Company, tne. 
. , 0 Send free copy of “The Lixate Process for Making 


Brine.” 
* * * C) Mave your field engineer call. 
INTERNATIONAL SALT COMPANY, ‘ "pms aapmretas ae 
t SSE 
Dept. NP-8, Scranton, Pa. 4 ES SS — 
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Gloh 


does the wont 


Grinder. silent eutgxe 





Amazing results are being obtained by meat pad 
ers who are using the Roto-Cut Meat Procy 
to increase production, save manpower, andj 
prove the quality of their products. 


This machine is able to do the work of 
grinder, silent cutter, and mixer in a single 
tion. Spices, curing materials, ice, or igg§ 
are fed right into the batch, and pe 
seasoned, and blended meat can 
20 to 30 seconds. Automatic 
devices keep handling at 


Improves co 
quality of pré 


Curved, lightning-quick blades 
operate in such a way that there 
metal contact of cutting surfaced 
crushing, or chopping of tissues wh 
juices—no undue heating of the ba 
as fine or coarse as desired. Thus, 
assures a more uniform product of 
color and binding quality, with less sh 


Produees 4.000 t« 
20.000 Ibs. per ho 


The Roto-Cut is designed to save labor and 
It will process and mix most products mé 
seconds. Two or three men operating a Re 
can produce from 4,000 to 20,000 pounds in 
hour. 


If you desire full information, or if you we 
like to see a Roto-Cut in operation, write us to 








UNITED STAI 
COMMISSION AWARD 
ADDED GoLD staR FoR ourstanpine war’ 100 



















29 YEARS OF SERVING THE pK! 
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Roto-Cu 


on three machines... 


utiexer 


a Here’s What Roto-Cut Users Say: 
r 


cts ina **When we first installed the machine we were dubious regarding the claims you had 
za Rot made regarding its operations but these doubts are all behind us now and we would 
ounds in not think of operating our Sausage Room without the Roto-Cut machine. Your 

claims of saving in labor, operations and curing time have been justified. Today 





we do all our meat chopping with the Roto-Cut.”’ 
if you wo F. W. Fearman Co., Ltd., Hamilton, Ont., Canada 


rite us to 
“The Roto-Cut definitely has been a time saver and a production getter. We find a 
distinct advantage in the control that can be exercised on the cutting time, a very 
important factor in the manufacture of a Dry Sausage product. It can be operated 
with a small gang or manned to a much higher production than can be obtained by 
other methods.”’ 
Kingan and Co., Indianapolis 


~ HE GLOBE COMPANY 
cw” 100 S, PRINCETON AVENUE CHICAGO 9, ILLINOIS 


(HE MBKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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Let’s Get Down to Casings! 
For Liver Sausage at its Best... Use 


ARVO RS 
GASINaAS 











crop a 
* Let’s talk facts. Report 
We honestly believe that Armour’s Sewed Cas- yh 
. ° ° P t 
ings are your wise choice for sausage at its finest. Lan me 
And here’s why: ws g 
° uyin 
They give your sausages a firm, plump, well- aoe 
rounded appearance that means extra sales-appeal where 
in the dealer’s case. ey 
0 
Because of their uniformly great strength, they he lar 
help you cut breakage losses to a minimum. bess lit 
. —_ west a 
They lock in all the juices, all the flavor of the pa 
sausage meat... protect your product’s goodness he fac 
right to the customer’s table. ay 
And they’re available in a wide range of types and Mon 
sizes, all carefully selected and graded, so that you'll : dou 
find an Armour’s Sewed Casing exactly suited to a ‘ 
If you are making sausage your product needs. Ussior 
for the Armed Forces...use So let’s get down to casings... and fine casings his fz 
Armour’s Natural Casings f fi oducts. Mak est parly 
and be cure thay will moot or your own fine products. e your next order rhile 1 
all requirements. Armour’s. is 1 


bulk 0 
t is fi 


ARMOUR an COMPANY 
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rought Heightens 
Prospect of Heavy 
Cattle Marketings 


ITH cattle population on Janu- 
ary 1, 1944, estimated at slight- 
y over 82,000,000 head, an all-time 
high mark, a mass exodus from farms 
nd ranches is in the offing. Just when 
it will start and how the marketings 

i] be divided is problematical. But 
were are several factors that will de- 
mine just how the movement will be 
made and each day these factors loom 
larger and larger. 

Those closely connected with the 
ttle business in its entirety—from 
ranch to feedlot to market—claim that 
no factor holds greater weight in gov- 
ming the marketward movement of 
eattle than weather and crop conditions. 
This year with a drought threatening 
Weed crops in several sections, the 
eather during the next few weeks is 
of paramount importance. 

Perhaps it has been possible to use 
substitutes for some materials in every- 
day life, but the farmer trying to pro- 
duce good long-fed steers has been un- 
ale to find anything that takes the 
place of corn as a cattle fattener. There- 
fore, with the feed problem as acute 
as it is, many potential cattle feeders 
wil think carefully in deciding just 
how many cattle to finish. 


Corn Crop Endangered 


If the dry weather continues just 
a little longer the damage to the corn 
crop as a whole will be very severe. 
Reports from some of the more eastern 
Corn Belt states—Ohio and Indiana, 
for example—indicate that some corn 
tan no longer be helped by rains. In 
these sections there is less interest in 
buying replacement cattle than in the 
more westerly part of the Corn Belt 
there drought conditions are not quite 
as bad. 

So far, the run of grass cattle at 
he larger markets has been more or 
ess limited to native stock. The far 
vest and the Flint Hill-Osage sections 
have moved comparatively few, due to 
he fact that feed conditions have been 
excellent. Hay has been abundant and 
here is a possibility that some cattle 
Montana, Colorado and Wyoming will 
be double wintered if selling conditions 
te not considered favorable. 

Although there has been much dis- 
ssion on the marketing of these cattle 
his fall, with the government urging 
arly selling to avoid congestion, and 
vhile more cattle have been slaughtered 
ls summer than a year earlier, the 
bulk of the marketings is still to come. 
tis figured that the peak selling period 

(Continued on page 39.) 


PEPPER SHORTAGE MENACES 
SMITHFIELD HAM OUTPUT 


A serious shortage of black pepper 
threatens the production of Smithfield 
hams, L. M. Walker, Virginia commis- 
sioner of agriculture, revealed recently. 
Hams, to qualify as Smithfield, must 
be cured, treated, smoked and processed 
in Smithfield, Va., under a special act of 
the state legislature passed in 1926. 
Without black pepper, these hams, as 
well as Smithfield-type hams produced 
throughout Virginia, cannot be made ac- 
cording to the traditional formula. 

Walker asserted that a bottleneck had 
been created in the pepper business be- 
cause of the 6%c per lb. ceiling. Im- 
porters, who stocked up on expensive 
pepper during the early months of the 
war, were said to be holding their stocks 
for 10c to 10%c prices, contending that 
they would suffer financial losses if they 
sold for less. Walker declared that he 
has requested OPA and WFA to take 
appropriate action immediately. 


NEW CRITICAL AREA 


The counties of Sweetwater, Lincoln, 
Sublette and Uinta in Wyoming have 
been designated as a critical area under 
Order 45, RMPR 169, Order 50, RMPR 
148 and Order 7, RMPR 239, and OPA 
officials have been authorized to permit 
sellers to add the cost of transportation 
from other sources of supply to their 
maximum prices for beef and veal and 
lamb and mutton shipped into that area. 


Five areas have now been designated 
as ones of critical meat shortage. The 
other areas include all of Arizona; San 
Diego and Imperial counties in Califor- 
nia; all of Nevada, and all of New 
Mexico, together with Presidio, Brew- 
ster, Reeves, Jeff Davis, Pecos, Terrell, 
Culberson, Loving, Winkler, El Paso, 
Hudspeth, Ector, Crane, Midland, Up- 
ton, Crockette Val Verde, Ward, Coryell, 
McLennan, Taylor, Orange, Galveston, 
Jefferson, Chambers counties, Texas. 





WHAT HAPPENS TO "RILEY" 
ON AUGUST 27 BROADCAST 











Beach vacations and the housing 
problem furnish the theme of the Au- 
gust 27 broadcast of the American Meat 
Institute’s Sunday night comedy radio 
show, “The Life of Riley,” starring 
William Bendix. “Riley” decides the 
family should vacation at the beach, so 
he makes a deal with Hogan, a realtor 
friend, to secure him a cottage at the 
beach and in turn rent out the “Riley” 
home while they are vacationing. Hogan 
doesn’t find a beach cottage, but he does 
rent the “Riley’s” house. The renters, 
undismayed, move in with the “Riley’s” 
and things go from bad to worse in the 
typical “Life of Riley” fashion. 


SUBSIDY REVISION 
STILL ON CAPITAL 
MERRY-GO-ROUND 


HE plan for revision of cattle and 

hog subsidy payments was still 
“under wraps” this week with indica- 
tions that the original proposal, to 
which OES Director Fred M. Vinson is 
said to have objected because of the 
deep cut in the hog subsidy, has been 
reworked by the Office of Price Admin- 
istration and given to the War Food 
Administration prior to its re-submis- 
sion to Director Vinson. 


A committee from the cattle and 
beef industry — including producers, 
packers and retailers and headed by 
A. D. Brownfield, president of the Amer- 
ican National Livestock Association— 
met with Price Administrator Chester 
Bowles, Food Administrator Marvin 
Jones and other government officials in 
Washington last week and described 
steps which are being taken by the 
American Meat Institute, the National 
Live Stock and Meat Board and other 
agencies to handle and merchandise the 
large supply of Utility grade beef ex- 
pected this fall. 


Urge Utility Beef Ceiling 


After recommending flexibility in 
beef rationing so that the program fits 
the supply situation, and urging that 
wholesale and retail ceilings be estab- 
lished for boned and rolled cuts of 
Utility beef, the group asked that gov- 
ernment policies be clarified with re- 
spect to: 

1.—The cattle price stabilization pro- 
gram and cattle subsidy payments; 


2.—The extent and the price levels at 
which the WFA is prepared to buy sur- 
plus beef this fall. 


While the government officials pres- 
ent were unwilling to discuss the pro- 
posed changes in the cattle directive, 
they did agree in principle to the other 
recommendations of the group. OPA 
representatives stated that they are 
working on price regulation amend- 
ments which will allow more flexibility 
in marketing lower grade cuts of beef. 
WFA officials said that beef rationing 
will be kept flexible and that the gov- 
ernment will purchase beef from the 
lower grades of cattle, but could give 
no information as to the volume of pur- 
chases or level of prices. 


Meanwhile, Price Administrator 
Chester Bowles said this week in a let- 
ter to the Kansas City Star that OPA 
plans no major changes this fall or win- 
ter in maximum prices for cattle and 
corn. 


“We have no plans at the present time 
for reducing, during the coming fall or 









winter, the maximum prices for cattle 
established by the cattle stabilization 
program,” Mr. Bowles’ letter said. “You 
are aware, however, that actual prices 





(At Chicago this week a Newark, 
N. J. slaughterer paid $91,000 for 19 
loads of cattle. Seven loads were pur- 
chased at prices ranging from $18.15@ 
18.35 and 12 loads were bought at 
$17.50@17.85.) 





have varied widely since that program 
went into effect last December. Sim- 
ilar variations may occur during the 
next feeding season because of supply 
and demand conditions without any 
change whatsoever in the stabilization 
maximums. 


“There are no present indications that 
corn ceilings will be increased. There- 
fore, it seems reasonable to expect that 
present ceilings will continue in effect 
throughout the coming cattle feeding 
season.” 


On the hog side of the picture, the 
American Meat Institute last weekend 
told Director Vinson that “this is no 
time to change hog slaughter payments 
unless fully compensating upward ad- 
justments in ceiling prices of pork prod- 
ucts are made.” 


Calling for “a statesmanlike solution 
of the beef squeeze that will not penalize 
hog producers and pork packers,” the 
Institute pointed out the following new 
factors in the hog-pork situation: 

1.—Pork production under federal in- 
spection during the last five months of 
the year is expected to average nearly 
30 per cent below average weekly pro- 
duction during the first half of the year 
and 15 per cent below the average for 
the like period in 1943. 


2.—The CCC has just announced plans 
to buy tremendous quantities of pork 
and, in view of this program, the in- 
creased Army requirements and strong 
civilian demand for the more desirable 
cuts, it is apparent that there will be 
acute scarcity of many pork products 
for the balance of this year. 





(The War Food Administration is re- 
liably reported to be making plans to 
issue a drastic set-aside order on pork 
(see page 11). This order might require 
packers to set aside as high as 40 per 
cent of their total ham output, princi- 
pally in the lighter weights, as well as 
high percentages of shoulders, loins and 
sides, for government purchase.) 


3.—The marketing of fewer and 
lighter hogs will bring terrific pressure 
on the hog markets and pork opera- 
tions will probably remain unprofitable 
for some months. 

4.—Since the rollback and institution 
of subsidies, some product prices have 
been materially reduced without any 
compensating adjustments. 

5.—Unit costs of operation have ad- 
vanced sharply. 

There was one report from Washing- 
ton this week that some WFA officials 
are considering a plan under which all 
choice beef would be killed under fed- 
eral inspection and set aside for gov- 
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New Swift Department 
to Train Veterans for 
Post-War Sales Work 


Looking to the sales and merchandis- 
ing problems which must be faced in 
the post-war period, Swift & Company 
this week an- 
nounced the forma- 
tion of a new sales 
training depart- 
ment which will 
specialize in train- 
ing salesmen _re- 
turning from the 
armed services. O. 
E. Jones, Swift vice 
president in charge 
of sales and adver- 
tising, announced 
that the new de- 
partment will be 
headed by A. M. 
Stoeber, formerly 
assistant head of 
the company’s general plant sales de- 
partment. 

The new department will direct the 
training of plant, branch house and city 
salesmen for Swift & Company and its 
associated companies. In conducting the 
activities of the department, Stoeber 


A. M. STOEBER 





SEND NAMES NOW FOR 
WAR DEAD HONOR ROLL 
IN CONVENTION ISSUE 


@ Meat packing and sausage man- 
ufacturing companies which have 
not furnished THE NATIONAL PRO- 
VISIONER with the names of all for- 
mer employes who have made the 
supreme sacrifice in the service of 
their country should do so immedi- 
ately. These names will be published 
in a special “roll of honor’ section 
in the annual convention issue of 
the PROVISIONER, to be published 
October 7. 


@ Many firms have already fur- 
nished the magazine with the names 
of their war dead in response to a 
letter sent to them, while other con- 
cerns have signified that they have 
no casualties to report. However, 
some packers have not replied to the 
inquiry and it appears probable 
that a number of these will have 
names which they will wish to have 
included on the honor roll. 


@ Industry firms should send the 
full names of their employes who 
have died in service since December 
7, 1941, to the Editor, THE Na- 
TIONAL PROVISIONER, 407 South 
Dearborn, Chicago, printing them 
to avoid errors in spelling. 











ernment agencies. They believe this 
would restrict black market operations 
in choice beef since all such beef would 
have to bear federal inspection and 
grade stamps and any unauthorized per- 
son found with stamped beef would be 
liable for prosecution. 
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will make use of existing trainin’ 
grams and such new approa¢d 
techniques as will best fit into 
program. 

“The war has taken hundreds gf 
from our sales force,” he annome 
“These men will need training ag, 
return to our organization to 
their peacetime employment, Ip 
tion to these we are hiring new me, 
sales work constantly and they 
all be given intensive training 
going out to represent the 
Our present sales personnel wilj 
face new problems of the pogty, 
scheme of distribution, so attention y 
be given to their special needs ag ya 
Our job will be to build a y 
through which these men will be 
pared for their responsibilities,” 





















Stoeber has been a member of 
Swift organization for 24 years, star, 
ing in Omaha, Neb., in 1920. He 
sales manager at the company’s Sion 
City plant from 1926 to 1931, when i 
transferred to Chicago as assistant ty; 
J. A. Revelle, head of the general planj 
sales department. 

















CANNED MEAT CEILINGS FOR 
INTERMEDIATE DISTRIBUTOR 



















Ceiling prices for canned meats sol hieht 
by intermediate distributors are bei nd 
reduced to the same extent that th tien 
manufacturers’ ceilings have been rk 
duced, the Office of Price Administrating P°" 
announced this weekend in_ issuing 
Amendment 1 to RMPR 156, dated Av So 
ust 17. 

The reduction is effective wheneve Cc 
an intermediate distributor receives af apo 
item from his supplier after August}. ind 
The reduction in the ceiling price m rc 
the item takes effect on the receiving 
date. 2—I 

Manufacturers’ ceilings on cannet = 
meats were recently reduced by approx ‘ ) 





mately 10 per cent of the meat ingreti 
ent cost of the canned product. Retal 
prices on canned meats are fixed m 
percentage mark-up basis over net cos 
Thus, when the intermediate seller’ 
maximums are reduced, retail pricesf 
the products covered will be corres 
ingly reduced. 












Intermediate distributors are perso 
whose entire business in connection We 
a canned meat products consists of i 
purchase for resale. They are not wid 
salers or marine provisioners, who pr 
under MPR 421. The prices of the 
latter distributors have recently Dé 
reduced. 

Amendment 1 also provides that® 
higher ceiling prices that manufacture 
have heretofore been able to charge 
sales to retailers of semi-sterile ¢ 
meat products (canned whole 
spiced luncheon meat; spiced 
pressed ham, boneless, chopped; 
pressed pork, boneless, chopped) @ 
dollar-and-cents prices shall be @ 
cable only to sales to Group 1 and2 
tailers and purveyors of meals. 

























practices followed by this firm, as well 
as its carefully planned plant, were de- 
scribed in THE NATIONAL PROVISIONER 
of June 8, 1935, page 15. The Colonial 
company was one of the first firms in 
the country to go “all out” for scien- 
tific air-conditioned smoking. By doing 
so it has been able to deliver to its cus- 
tomers high-quality pork and sausage 
items processed consistently to exacting 
standards. For example, Colonial cus- 
tomers want—and get—meats with a 
good smoke flavor but without the dark 
color often found on this type of 
product. 
Not long ago the company found that 
it needed more space and acquired a 
six-story building (formerly a candy 
factory) adjoining its original] plant. 
This structure has been modified, 
equipped and integrated with the orig- 
inal plant under the supervision of 
Morris Fruchtbaum, packinghouse ar- 
chitect and engineer of Phila- 
delphia. 


Sausage manufacturing is con- 
centrated in the original build- 


PRODUCER 


S FOR XPLOITING all the advantages of 
IBUTORS specialization, the Colonial Provi- 
sion Co. of Boston, Mass., employs 
highly efficient methods of product 
handling and processing in the produc- 
tion of its two major lines—smoked 
pork and sausage and ready-to-eat 
meats. 


meats sold 
; are being! 
t that the 
e been 

inistration 


in issui : ; 
, dated Av- Some of the progressive operating 


> whenever COLONIAL ADDITION VIEWS 
TOCEIVES . ABOVE.—Cafeteria for plant workers. 

August 3. 
g price m 
e receiving 


1—Part of the 17-scale pumping line for 
hams and shoulders. 

2—Head of cured meat handling line 
on - mal where shanks are sawed and product 
by approxig "shed. 

sat ingredi§ 3—Branding and trimming take place 
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ing while much of the space in the new 
property is devoted to handling and 
processing smoked meat products. 

The first and sixth floors of the addi- 
tion are the most interesting. 

Pork pumping and beef boning are 
carried on in a long room on the first 
floor of the addition. This room is held 
at 45 degs. F. by two unit coolers using 
a system of metal ducting for air dis- 
tribution. Beef is held on rails at one 
end of the room until boned and is then 
transferred to the manufacturing unit. 

The pumping line is 54 ft. long with 
17 pickle percentage scales staggered 
along both sides of the table conveyor. 
Green hams and shoulders are lifted 
from tierces (they are moved about the 
plant on skids) at the head of conveyor 
and placed on the belt face up. The 
pumper places the cut on the scale and 
covers it with a waterproof cloth with 
an opening through which the artery 
is pulled out. The needle is inserted in 
the artery and the proper amount of 
pickle is pumped into the cut; the ham 
or shoulder is given one stitch and 
returned to the conveyor face down. 
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The cloth protects the operator from 
any pickle squirting from the cut. 

The pumped cuts move down the con- 
veyor until, at the foot, they slide down 
a chute to the curing cellar. A super- 
visor at the foot end of the belt picks 
up any unpumped cuts and places them 
in a truck to be returned to the head of 
the pumping line. Glass brick is used 
in place of windows in this room. 

The sixth level houses an efficient 
cured meat handling line and four new 
air-conditioned smokehouses. With 16 
people on the line, 1,500 pieces of prod- 
uct can be prepared for smoking each 
hour. 

Hams and shoulders come up from 
the cellar with a mild cure and require 
no soaking. The shanks are machine- 
sawed and the cuts washed and placed 
on a moving belt conveyor. Operators 
working along this conveyor brand, 
trim and stockinette the cuts and at 
the foot they are placed on smokehouse 
trees. A typical working force for this 
line consists of one lifter, one sawyer, 
one washer, one brander, two trimmers, 
five stockinetters and four hangers. 
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HANDLING PORK CUTS 


4.—Next operation along the cured mex 

conveyor after trimming (see page 9) js 

stockinetting. 

5.—Smokehouse controls and door to one 

of new air-conditioned smokehouses, 

6.—Trying, packing and weighing smoked 
meats in the Colonial plant. 


The four air-conditioned smokehouses 
employ semi-automatic control of ten. 
perature, humidity and smoke density 
Smoke is fed into a large stack through 
a water bath 
which washes out 
tar and soot, It 
is cleansed fur. 
ther in passing 
through giass fi- 
ters and is fed 
to the houses 
through separate 
stacks. Smoke is 
introduced _ into 
the houses 
through _ grilled 
ducts at floor 
level along the 
back wall (se 
sketch this column for arrangement) 
and exhausts at the ceiling but only 
at the rear of the house. 


Dampers are operated manually; 
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they are kept closed during the drying 
period but opened when the smoke is 
introduced. 

The smoked meat hanging area and 
packing operations are found on the 
second floor. After cooling off, the 
smoked meats hang at 45 degs. until 
packed. They are tried and then packed 
in special cartons (two hams or fow 
shoulders to a carton). These contall- 
ers are weighed and stacked on skids 
(50 units per skid) for transfer to th 
shipping department. Glass brick is et 
ployed in place of conventional glazing 
in this room. 

The third floor of the new unit & 
employed for storage of casings alt 
other materials and an ice making 
machine is being installed there whieh 
will supply ice for the sausage mam 
facturing department. 


A pleasant cafeteria-lunch room is lt 
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LARD FINISHES CLIMB 
AT THE CEILING 








After opening the week with sales at 
12.50, Chicago, lard prices worked 
higher in a somewhat bullish atmos- 
here. There were reports as early as 
Monday that lard had sold at 12.55, 
outside point, and sellers were asking 
12.80, Chicago, but bids were held down 
to 12.62. Tuesday brought sales of sev- 
eral tanks of P. S. lard at 12.55, Cen- 
tral zone, slightly deferred shipment, 
and there was a fair movement at 12.75, 
Chicago, immediate. 

Lard reached the ceiling at midweek 
when a bid of 12.80 was made in the 
Board of Trade at the close and one 
tank sold in the pit on that basis. Sev- 
eral tanks sold at 12.80, Chicago, with 
some of it going for export. Refined 
lard in boxes, tierces and cartons also 
moved at improved prices. There were 
more sales at 12.80, Chicago, on Thurs- 
day and offerings of P.S. lard in tierces 
were generally priced at 13.80, the 
ceiling. 

Rendered pork fat moved at midweek 
at 11.00, Chicago, and 11.00 was bid at 
Chicago and on the River but sellers’ 
ideas ranged from 11.50 to 12.00. Three 
or four tanks of rendered pork fat were 
reported on Thursday at 11.00, Central 
zone points, 


SWIFT SUGGESTION WINNERS 


The special Swift & Company sugges- 
tion committee, consisting of L. A. Shep- 
herd, chairman; E. J. Nelson and V. D. 
Beatty, appointed by Albert F. Hunt, 
vice president and director, has recently 
announced the winners of the company’s 
suggestion award contest for the first 
six months of 1944. 

Top winners include E. B. Lauber- 
sheimer, clerk at the National Stock 
Yards plant, who received $500 for his 
suggestion regarding a revised cost fig- 
uring routine; Ruth Tipton, curing and 
inspection department, Chicago general 
office, who received $300 for her sugges- 
tion regarding a supply economy, and 
A. Crumb of the Beatrice, Nebr., dairy 
and poultry plant, who won $1,000 for 
an improved method of reclaiming wax. 





cated on the fourth floor (see top photo 
on page 9), 
Fifth floor space is used for the 


maintenance of trucks and other equip- 
ment, 


The four air-conditioned smokehouses 
were designed and installed by the C. J. 
Cox Engineering Co. of Cambridge, 
Mass. Controls employed are those of 
the Powers Regulator Co., Chicago, 
while a John E. Smith’s Sons Co. stoker 
1s used in smoke generation. 

Griffith Laboratories pickle percent- 
age scales are installed on the pumping 
line. The ice making unit was produced 
+ he York Ice Machinery Corp., York, 


War Problems and Post-War Plans 
on Program of AMI Annual Meeting 


EETING Wartime Problems and 
Planning for Profitable Post- 

War Operations” will be the general 
theme of the program of the thirty- 
ninth annual meeting of the American 
Meat Institute to be held September 26, 
27 and 28 at the Drake Hotel, Chicago. 

Plans for the annual meeting are rap- 
idly nearing completion and will be an- 
nounced in an early issue of THE NaA- 
TIONAL PROVISIONER. The meeting will 
again be streamlined through the elim- 
ination of exhibits and sectional ses- 
sions. Included on the program will be 
addresses on, and discussions of, such 
topics as the following: 

Operating Lessons Learned from the 
War 

Employment of Veterans 

Coming Changes in the Retailing of 
Food 

The Outlook for Livestock and for 
Feed Surpluses 


What Will the Demand Be? 

Plans for Disposal of Food Supplies 
Plans for Meat Education 

Livestock Production Problems 
Taxation and Debt Problems 


Clifford Hope, Representative from 


Kansas, and a member for many years 
of the House agricultural committee, 
will discuss the outlook for farm legis- 
lation. Mr. Hope has been mentioned as 
the probable chairman of the House 
agricultural committee in the event the 
Republicans control the House. He 
comes from an important livestock and 
grain area and is a student of farm and 
food problems. 

A symposium on post-war plans of 
transportation agencies, with particular 
respect to meat transportation, will bea 
feature of the session on September 26. 
Representatives of the railroads, air- 
plane industry and trucking industry 
will participate. 

The annual dinner will be held on the 
evening of Wednesday, September 27, 
at the Palmer House. 


Reservations which have come in have 
already filled the Drake and most hotels 
adjacent to the Drake. Members who 
plan to come to the annual meeting, and 
who have not yet made hotel reserva- 
tions, should write at once to the Insti- 
tute, indicating the type of space de- 
sired. Reservations will be placed in 
hotels that are available so long as the 
supply of rooms lasts. 





WEA MAY CALL FOR 
SET-ASIDE ON PORK; 
BEEF PERCENTAGE UP 


Beginning August 20, all Class 1 
slaughterers and those Class 2 slaugh- 
terers subject to the set-aside order, 
must set aside 50 per cent of the con- 
version weight of each week’s produc- 
tion of beef graded U. S. Choice and 
U. S. Good and 45 per cent of the con- 
version weight of each week’s produc- 
tion of beef graded U. S. Commercial, 
obtained from steers and heifers whose 
carcasses meet Army specifications for 
carcass beef or frozen boneless beef. 


Slaughterers are also required to set 
aside in the form of carcass or frozen 
boneless beef meeting Army specifica- 
tions, 50° per cent of each week’s pro- 
duction of beef graded U. S. Utility, 
produced from steers and heifers whose 
carcasses meet Army weight specifica- 
tions. 

Because of a somewhat disappointing 
response to its request for schedules of 
offerings of various pork products for 
the next few months, the War Food Ad- 
ministration is understood to be prepar- 
ing a drastic set-aside order on pork. 
While details are unavailable, there 
were some reports that the order might 
require federally inspected hog slaugh- 
terers to set aside 40 per cent of their 
total production of hams (most of them 
in the 10/18 range); 8 per cent of their 
total production of sides; 30 per cent of 
their total production of loins (mostly 
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light) and 50 per cent of their produc- 
tion of shoulder meat for purchase by 
government agencies. 





WMC MANPOWER CONTROLS 











Tightening of major programs of the 
War Manpower Commission, particular- 
ly the priority referral program, which 
became effective July 1, is provided for 
in recent instructions transmitted to 
regional directors by Chairman Paul V. 
McNutt. The instructions are designed 
to apply a specific approach to the pro- 
gram by focusing the attention of the 
WMC field organization on those plants 
and areas where war materials are pro- 
duced. 


Under the new instructions, McNutt 
stated, men subject to priority referral 
will be limited to job openings in estab- 
lishments engaged in urgent production. 
Employers and workers will be given an 
opportunity to meet manpower require- 
ments in essential activities by volun- 
tary curtailments and transfers. Less 
essential employers having on their 
staffs men qualified for jobs in war pro- 
duction will be urged to refer them to 
the USES for interview. 


While employers and workers will be 
asked to volunteer to meet manpower 
needs, the area director will proceed 
with plans requiring their release if the 
necessary number of men is not made 
available for plants producing the most 
critically short items. 


Page 11 


a. oe a el 


Peet 








Lighter weight makes easier work! In these short-handed days 
when every packing plant worker is doing double-duty, every 
pound less of equipment to handle is worth its weight in man- 
power! At Boar’s Head Provision Company light but extremely 
sturdy Wear-Ever aluminum meat trucks and meat tubs help 
lighten the load for busy workers . . . help keep up efficiency and 
production at the same time. 


For information about Wear-Ever aluminum packing plant 
equipment, write The Aluminum Cooking Utensil Company, 408 
Wear-Ever Building, New Kensington, Pennsylvania. 

5 te) 2 
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PROCESSING. othe 





PARISIAN HAM CANNING 


Curing procedure used in preparing 
jams for canning in one plant located 
» Paris, France, were described on 
nage 29 of THE NATIONAL PROVISIONER 
of August 12, in an abstract of a recent 
tide by Andrew K. Bairnsfather 
nublished in Food Manufacture (Brit- 
sh). 
In boning the smoked ham _ the 
nuckle is pushed into the ham and the 
kin is cut to form a half-circle flap, 
hich is sewn down with five stitches. 
he face of the ham is trimmed and 
made ready for the press; this is done 
by pulling the lean part back upon the 
face of the ham and cutting off a 
traight piece of fat and skin. The ham 
snow turned over, skin up, the point 
of the knife slipped between the skin 
nd fat about % in. and the point run 
cross to the other side. The piece of 
kin is removed and the fat cut on 
he slant, holding the ham sideways. 
he face of the ham has now the fol- 
owing appearance: the lean juts out a 
ittle back, % in. of the fat, then the 
ind % in. back. On coming out of the 
press, the face of the ham is said to be 
perfect. 


After the final trimming the gap 
ade by boning is drawn together by 
wo crosswise stitches. The ham is 
hen weighed and placed in its respec- 
ive stack ready for pressing. The 
presses are operated by compressed air 
nd each one has two molds—while one 
ham is being pressed the operator fills 
e other mold, then moves the plunger 
rom one to the other, and so on. The 
ham is placed in the press rind up, and 
s face is flush with the smooth side of 
e mold, the knuckle being forced a 
ittle lower down. 

The tins for the hams are made shal- 
ower at the knuckle end and this gives 
n almost glove-like fit. The lids are 
jlaced on the tins and they are soldered 
y hand. After vacuuming, the tinned 
ms are stacked on a container hav- 
¢ four shelves and are cooked in wa- 
T In open tanks. Large tins are 
laced on the bottom shelf and small 
nes at the top so that the latter may 
ee removed when cooked by raising the 
ontainer partly out of the water. The 
ns are placed with the lids up so that 
e gelatin will sink and the fat rise 
m the tin during cooking. 

Cooking time is calculated from the 
ime the water reaches the desired tem- 
rature. The following typical proc- 
Sing times are employed in one plant, 
hich utilizes a temperature of 194 
egs. F.: 19.1 lbs., 5 hours 20 minutes; 
15 lbs, 4 hours 15 minutes; 14.6 lbs., 
hours 45 minutes; 14 lbs., 3 hours 35 
Inutes; 11.2 lbs., 2 hours 50 minutes; 
'9 Ibs., 2 hours 30 minutes. 






















































LITTLE LIVER LINKS 


Little liver links are very similar to 
liverwurst except that they are of 
midget size, being stuffed in sheep cas- 
ings and linked in 1% in. lengths. This 
is not a very practical product to make, 
particularly under wartime conditions, 
but does have some novelty appeal. An 
eastern processor inquires: 

EDITOR THE NATIONAL PROVISIONER: 

Will you send us a formula and processing di- 
rections for making midget liver sausage? 

This sausage item, like the midget 
frankfurt or bacon sausage, must bring 
a good price because of the casings used 
and the extra labor required for linking 
and handling. It would probably be im- 
possible to manufacture midget liver 
sausage profitably under OPA ceiling 
regulations. This product should never 
be made in quantity (unless it is to be 
canned) and should be given some form 
of protective packaging. 


MEATS. — Several meat formulas 


may be used for this product. One is 
as follows: 
30 Ibs. extra lean pork trimmings 


30 Ibs. pork jowls 
40 lbs. pork livers 
Remove sinews from the liver and 
wash in cold water. Scald livers thor- 
oughly and grind through %-in. plate. 
Grind trimmings and jowls through %4- 
in. plate and put lean trimmings in 
silent cutter with some ice. Add jowls 
and livers and cut all medium fine. 
About % oz. nitrite may be added for 
each 100 lbs. of meat if a light cured 
color is desired. 


SEASONING.—Following seasoning 
ingredients are added during cutting: 
3 Ibs. salt 
6 oz. white pepper 
2 oz. ground mace 
1 oz. ground marjoram 
% oz. ground cloves 
21 oz. onion juice or 6% oz. onion 
powder 

Full, well-balanced flavor is a big 
asset in winning popularity for any 
sausage product. In order to achieve 
such taste-appeal consistently and con- 
veniently, many sausage manufacturers 
use ready-prepared or specially-pre- 
pared seasonings. 

The meat mixture is ready for stuff- 
ing after it has been chopped in silent 
cutter. Stuff in 20-mm sheep casings 
and braid in 1%-in. lengths. Take two 
strands of linked sausage and braid or 
chain link into a double strand. If de- 
sired, the sausage may be linked off in 
5 to 6-in. lengths instead of in the tiny 
size sometimes known as “cocktail.” 

Little liver links are cooked for 10 to 
15 minutes at 160 degs. They are 
sprayed, cooled and allowed to dry off 
before being placed in the cooler. Chill, 
pack and ship the sausage within a 
short time after manufacture. 
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AREFUL ribbing pays good divi- 

dends through increasing the yield 
of higher grade bellies. Ribs should 
carry as little lean meat as possible 
since this meat on the ribs is worth less 
than it is on the belly, even at today’s 
prices. Scored bellies do not make top 
grade bacon. Ribbers must not cut too 
deep under the brisket bones because 
this robs the belly at the shoulder and 
gives it a poor appearance. 

“I try to keep belly operations in the 
hands of careful and competent work- 
men. Too much speed or poor judgment 
in handling bellies can cost the com- 
pany many dollars every day. 

“The splitter must be trained to de- 
termine how each belly will grade be- 
fore the cut is made and must split to 
avoid additional trimming. Fancy bel- 
lies are split % in. beyond the scribe 
line; bellies for pickle cure, 1 to 1% in., 
depending on the average, and bellies 
for D.S. cure, 2 to 3 in. 


“Either bellies or backs may be fa- 
vored in splitting depending on the 
price situation. With bellies higher than 
fat backs, with no particular spread be- 
tween averages of bellies or backs, the 
sides should be split wide of the scribe 
mark to favor bellies. Failure to do so 
means a loss of 15 to 20c per hog. With 
a wide spread between the averages in 
favor of light bellies and backs, sides 
should be split to favor the backs. Fail- 
ure to do so will result in losses as high 
as 50c per side which amounts to $1 
per hog. 


“Belly trimming is a job for which 
we train our men very thoroughly. The 
belly trimmer wields a knife which can 
cut profits as well as meat since a %-in. 
strip off the side of a 14/16 square cut 
seedless belly will weigh at least 1 lb. 
A workman by careless trimming can 
waste 2 lbs. per belly or 4 lbs. per hog— 
and this meat goes into low-value trim- 
mings. Most of the time we have a 
supervisor at the trimming bench to 
grade the rough bellies and to tell the 
trimmers what to do with them. When 
he isn’t there the men are given the 
time to determine how to handle each 
cut most advantageously. 


“Bellies are placed on the table with 
the skin side up when trimming the 
flank end and removing seeds. When 
handled in this manner the trimmer 
does not go too far after seeds or re- 
move part of the belly in trimming the 
flank.” 
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MPR 389 Applied to Sausage Formerly 
Under GMPR and MPR 169, Prices Same 


LL sausage products were brought 
under one maximum price regula- 
tion—MPR 389—this week by the Office 
of Price Administration in issuing 
Amendment 15 to MPR 389, effective 
August 19. Thus, sausage previously 
covered by the General Maximum Price 
Regulation and by RMPR 169 is now 
subject to MPR 389. The latter regula- 
tion now applies to sales of all sausage 
except: 1) sales at retail; 2) sales of 


canned sausage; 3) sales to war pro- 
curement agencies of products priced 
under RMPR and MPR 286. 

The products affected by Amendment 
15 include: 


Customary types of dry and semi-dry 
sausage; cooked or smoked thuringer; 
cooked or smoked cervelat; cooked sa- 
lami; scrapple; sulze or souse; pork roll 
made from skeletal pork only; ham roll 
made from boneless ham only; lunch 








. «2a one step operation 


with 
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A GIRDLER PRODUCT 


A CONTINUOUS, CLOSED LARD PROCESSING UNIT 


The Votator has made lard processing one of the most efficient 


and controllable operations in the packing plant! 


practically automatic. 


The unit is 


It controls aeration and it maintains 


uniformity and quality that are impossible by other means. 


Continuous chilling and agitation under pressure produce a 


lard of unequalled crystalline structure and texture. 


Votator 


lard has improved color and improved keeping qualities. Write 


*Trade M 


for the booklet giving complete, interesting information. 


The 


ark Reg... ° ae © oa 
u.$. Patent Otke Girdler Corporation, Votator Division, Louisville 1, Kentucky. 
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| tices applicable on August 18, 1944, 
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roll made from pork only; pork pud. 
ding containing less than 30 per cent 
livers. 

Also, head cheese; blood . 
blood and tongue sausage; tongue roll: 
tongue loaf; tongue salad; fresh thor. 
inger containing pork, beef or Veal: 
fresh bockwurst containing pork, beef 
or veal; fresh Italian or fresh Polish 
sausage which is made of pork; smoked 
mettwurst; chili con carne; roagt 
loaf; corned beef loaf; jellied corn beef: 
goose liver style sausage con 
tongues, sweetbreads and pistachio nuts. 
and imitation or mock chicken loaf, | 

The individual seller’s ceiling priees 
for the above products which were jy 
effect on August 18, 1944—as egtgp. 
lished under the “freeze” provisions of 
the GMPR and RMPR 169—are pp. 





MPR 389. They are subject to the same 
discounts, allowances and trade prac. 


Manufacturers of the sausage prod- 
ucts listed above are required to file 
with OPA in Washington by September] 
19, certain information on each item, 
including its name, kind of casing or 
wrap used, formula, maximum prices 
applicable at various delivery points, 
discounts, etc. This information need 
not be filed for products on which sin- 
ilar data have been filed under RMPR 
169. None of the items brought under 
MPR 389 by Amendment 15 may be 
sold after September 19 unless this in- 
formation has been sent to OPA, If 
the seller cannot establish a ceiling he 
is authorized to file an application for 
a maximum price with OPA and must 
furnish specific information with his 
request. 

Makers of the above items must con- 
form with the labeling provisions of 
MPR 389, which state that each item 
must be labeled to indicate its ingredi- 
ents in order of predominance, exclud- 
ing spices and seasoning. The require- 
ment for such labeling does not become 
effective until October 18. 

The amendment also establishes ceil- “* 
ing prices for unwrapped loaves; these 
are to be 50c per cwt. lower in each of 
case than prices already in effect for 
similar loaves in artificial casings, caté- 
board containers or sealed packages. 

Under Amendment 15 peddler truck 
sellers have been granted an addition as 
of $1.50 per ecwt. for sales of more 
than 50 Ibs. of sausage or more than ta 
150 lbs. of meat products to any oe 
retailer or purveyor of meals. Peddlers 


F 
ie 
Lal 


have previously been allowed additions m 
on sales below these limits but none 0 
larger transactions. fc 


“Kosher sausage” and various kosher 
sausage products are redefined under 
the amendment. Changes also are 
in the definitions of “yield,” “type! 
special pork sausage,” of “loaf” and 
“Type 3 loaf.” 

The text of Amendment 15 to MPR 
389 follows: 


AMENDMENT 15, MPR 389 
Maximum Price Regulation 389 is amended ® 
the following respects: 
1.—Section 1 (b) is amended to read as follows 
(Continued on page 21.) 
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CONTAINERS 


... fill every requirement for the safe packaging 
of liquids, semi-liquids, powders or granulated 
materials. Resealable openings that can be closed 


as tight as the original package make steel con- 





tainers very acceptable to users. This is one of | 
many reasons why buyers often show preference | 





for products packed in Inland Steel Containers. 
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THERE’S no shortage 
of this visible wrap... 


keep your product out in front... by using 


MILPRINT REVELATION BACON WRAPS 








Here is a bacon wrap that not only gives you full top 
visibility but cuts labor costs because it’s easier and 


faster to apply. Revelation makes a neater looking 





- more rigid package, too. Write us for samples and 


Greaseproof paper sidewalls 
of Revelation provide body 
- make wrapper easy to 
apply. No sticking. No e ° ° ° 
double wreps. package Revelation provides. There’s no obligation. 


see for yourself what an eye-compelling, sales-building 


CONVERTERS + PRINTERS + LITHOGRAPHERS 





ie 
Foam Aecl 








Ae, ale 


epee, 


bw ee ae - pee c-a ee da. Lata 
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Personalities and Fivents 


of the Week 


@ G. H. Garrity, office manager, Cudahy 
Packing Co., New York, is spending a 
short vacation in Massachusetts. 





eF. J. Holstein, manager, Morrell 
Gansevoort branch, New York, is vaca- 
tioning at his summer home at Long 
Beach, L. I. H. W. Walsh, eastern Mor- 
rell auditor, is spending a few weeks 
fishing in the lakes of Syracuse, N. Y., 
while J. C. Cannon of the Savory Foods 
division will spend the next two weeks 
at Culver Lake, N. J. 


@ Henry Deutinger, president, the Aula 
Co., Inc., Long Island City, manufac- 
turers of curing compounds, spices and 
seasonings, and Mrs. Deutinger have 
just returned from a short vacation at 
Mount Pleasant, N. Y. 


@ Bert W. Ziegler, who has been active 
in the tallow, grease and by-product 
business in various capacities for many 
years, is now associated with Geo. 
Tschappat & Son, Chicago by-products 





BEEF IN 1,000,000-LB. CANADIAN COOLER 
brokers. 


? Beef markers Bill Sharpe and Bert Dean of Canada Packers Toronto plant, shown with 
@Max Sparrer, owner of the Golden some special Red Brand beef in a cooler which holds 1,000,000 Ibs. of product. This 
State Meat Products Co., of San Jose, 


, brand represents only a rt of the beef which th h th ‘ | 
i; hes in unmet eedon, Pp s y a part o e which passes throug e company’s coolers. 


passed away after a _ short illness. 
Sparrer was vice president of Richter’s @ F. Stuart Fitzpatrick, manager of elected chairman of the advisory com- 
Food Products Co., Chicago, for many the construction and civic development mittee on government questionnaires. 
years. Fifteen years ago he organized department of the United States Cham- The committee, consisting of 14 industry 
the Golden State Meat Products Co. ber of Commerce, Washington, has been men, counsels the Federal Budget Bu- 








1s and 
yilding 


ation. 


Know Your 
Fellow Packers... 


G. L. 
CHILDRESS, 
GENERAL MGR., 
HOUSTON 
PACKING CO., 
HOUSTON, 
TEXAS 


The meat packing industry stands 
at the threshold of a promising new 
era provided it has the courage to 
discard outmoded concepts regard- 
ing production, distribution and 
merchandising methods. These are 
the views of G. L. Childress, ag- 
gressive general manager of the 
Houston Packing Co., Houston, 


————— 





Tex., who feels that “practically all 
equipment in packing plants over 
20 years old is obsolete.” He be- 
lieves that “packers are going to 
find that modernization of their 
plants is the only thing that will 
keep them in business during the 
very active competitive period 
which will certainly follow the war.” 


Childress, who speaks from ex- 
perience, having been connected 
with the packing industry since 
graduating from high school 30 
years ago, foresees revolutionary 
changes in many traditional pack- 
inghouse practices for, as he puts 
it, “there is no industry which of- 
fers greater opportunities for im- 
provement in manufacturing and 
processing techniques, in labor sav- 
ing devices, in better planning and 
arranging of departments, than 
ours.” Nor does the opportunity for 
improvements end here, Childress 
contending that packers can make 
better use of their refrigeration to 
improve products and reduce shrink. 


Born on an east Texas farm Oc- 


tober 26, 1896, Childress displayed 
an early interest in commercial law, 
chemistry and engineering, study- 
ing these subjects in a night course 
after leaving high school. Later he 
availed himself of special studies 
offered by the American Meat In- 
stitute, of which he is now a direc- 
tor. His association with the pack- 
ing industry dates back to 1915 
when he began working for Swift 
and Company, where he held vari- 
ous operational positions during the 
ensuing 13 years. At the end of 
that time, he became superintend- 
ent, and later manager, of a small 
packing plant. Here he acquired a 
rich background in livestock buy- 
ing and sales direction. His present 
connection was made in 1931. 


An active business life has not 
proved too confining for the Texas 
packer executive, who is a member 
of the Houston park and recreation 
department, and vice president and 
member of the executive committee 
of the Houston Fat Stock show. 
He has three grown daughters. 
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reau on how to simplify or eliminate 
federal report forms and questionnaires. 


@ Rebert Burrows of L. C. Wood & Co., 
Chicago, has been notified by the War 
Department that his son, Bob, who was 
reported missing in action earlier this 
year, is a prisoner of war in Germany. 


@ Charles Commean, sausage superin- 
tendent, Du Quoin Packing Co., Du 
Quoin, Ill., was operated on August 15 
for appendicitis. 


@ William Clifford Smith, 74, wealthy 
philanthropist and retired wholesale 
dealer in hides, died recently in Chicago. 
Smith, in his will, left his chauffeur 
$100,000. 


@ The Savory Foods division of John 
Morrell & Co. recently held a sales con- 
ference at the Hotel Pennsylvania, New 
York, attended by E. F. Paxson and J. K. 
Kloehr, heads of the division at the 
Ottumwa and Sioux Falls plants, and 
W. R. Lane, divisional manager of the 
division in the metropolitan New York 
area. 

@ Finishing touches are being put on 
the West Texas Packing Co.’s new by- 
products plant, and it will be in opera- 
tion about October 1, Frank O’Neal, 
manager, said recently. 


@ C. O. Kersey, jr., meat wholesaler, 
Newbern, N. C., recently paid $11,000 
triple damages in settlement of alleged 
overcharges on pork, veal, and sausage, 
according to Alexander Harris, regional 
OPA administrator at Atlanta, Ga. 





A”? Award to Three Plants 











Three more packing plants have been 
cited for outstanding performance in 
the processing of meat products and 
will soon receive the War Food Admin- 
istration “A” award, it is announced. 
The firms are: H. H. Meyer Packing 
Co., Cincinnati, Ohio; Wilson & Co., 
Albert Lea, Minn., and the Nevada 
Packing Co., Reno, Nev. Achievement 
“A” award flags, symbol of the award, 
will be presented these plants at formal 
ceremonies in the near future, according 
to E. O. Pollock, midwest regional di- 
rector, Office of Distribution, WFA. At 
the same time, award pins will be given 
all officers and employes of the organi- 
zations. 





@ Charles Fischer, 61, an employe at 
Armour and Company’s fertilizer plant 
in Cincinnati, Ohio, died of a heart at- 
tack recently. He is survived by his 
widow and a son. 
@ Swift & Company, Chicago, has 
scheduled three spot announcements a 
week for a 12-week period over radio 
station WFIL, Philadelphia, to promote 
its new bland lard in the Philadelphia 
market. 
@ At the four-day conference of the 
New York State Food Merchants Asso- 
ciation, held recently at Saratoga 
Springs, N. Y., John C. Milton of the 
American Meat Institute warned that 
retailers would have to educate house- 
wives in the preparation of less tender 
beef as well as other less popular cuts 
during the coming autumn and winter 
months. 
@ Output of smoked and cured meat in 
Sacramento, Calif., plants has doubled 
during the past five months, it is dis- 
closed by Dr. C. L. Megowan, chief of 
the market division of the health de- 
partment. During the past 12 months, 
6,582,095 lbs. of sausage was produced 
in Sacramento. 
@ Thomas A. Barber, for many years an 
importer, exporter and distributor of 
fast and oils, has resigned his position 
as assistant chief of the fats and oils 
branch in the War Food Administra- 
tion’s’ Office of Distribution. Barber 
entered the employ of the government 
in 1942. 
@ In an effort to save wear and tear 
on the tires of his company’s 12 trucks, 
Robert Hoffmann, sales manager, North 
Side Packing Co., Pittsburgh, Pa., has 
appealed to city officials to repair badly 
worn streets near the plant. 
@ A quota system has been established 
at the Hughes-Curry Packing Co., An- 
derson, Ind., to insure equitable distribu- 
tion of supplies to retailers, it is an- 
nounced by I. W. Duffy, who with 
several associates recently acquired the 
company. 
@ A rezoning ordinance which would 
have made a heavy industrial zone of a 
north side section of Binghamton, N. Y., 
possibly paving the way for construc- 
tion of a meat packing plant in that 
area, was killed recently by the city 
council. 

(Continued on page 21.) 











Industry Gold Star 


t+ & * 


BRAYTON, LLOYD.—Lloyd Brayton, 95 a 
Tobin Packing Co. employe for a year and a 
half before entering the Army, was killed jp 
action in France on June 10. 


BROWN, ALBERT.—Lieut. Albert Brown, 
pilot of an observation plane for the heavy 
artillery, was killed in action on June 1g 
Brown, who worked in the wool house a 
Armour and Company, Chicago, joined the 
company in 1938. 


JACKSON, WILLIAM.—Pvt. William Jack. 
son, 26, former hand saw operator in the 
boneless beef department of Swift & Com. 
pany, Chicago, was drowned at Lakeland, 
Fla., July 19 while on naval maneuvers, He 
is survived by his parents. 


MOUSER, EDGAR E.—Pfc. Edgar E. (Bud) 
Mouser, 19, who was employed in the order 
writing and sheep cooling departments of 
Swift & Company's Kansas City plant prior 
to entering the Marine Corps last August, 
was killed in action on Saipan Island, June 
15. He is survived by a sister. 


MUENSTER, WILLIAM H.—William &. 
Muenster, 23, employed by the Tobin Pack. 
ing Co. for ten months prior to his enlist. 
ment in the Army, was reported killed jp 
action June 15 in France. He was a para. 


trooper. 

NESTLER, JOSEPH A.—Lieut. Joseph A, 
Nestler, formerly employed in the yardmas- 
ter’s office at Armour and Company, Chi- 
cago, a pilot on a Liberator bomber, was 
killed in action over Wake Island recently 
He is survived by his wife and 20-month-old 


daughter and two brothers. 


OSTRANDER, JAMES E.—Corp. James £. 
Ostrander, on leave from Geo. A. Hormel & 
Co., Austin, Minn., was killed in a plane 
crash at Lake Charles, La., July 15. He is 
survived by his wife, a son, his parents, two 
brothers and a sister. 


PANCEL, JOSEPH.—Seaman Joseph Pancel, 
former tractor driver for Swift & Company, 
Chicago, was killed early last year when 
the ship on which he was serving was sunk 
off Guadalcanal, it is reported. 


SIMONSON, EVERETTE P.—Ensign Ever- 
erette P. Simonson, former employe of the 


extra gang department at Geo. A. Hormel & 
Co., Austin, Minn., is reported dead in the 
current issue of the company’s employe pub- 
lication. 

STAGMAN, WILFRED L.—Wilfred L. Stag- 
man, 21, former employe at the Tobin Pack- 
ing Co., Inc., Fort Dodge, Ia., a navigator 
on a Liberator bomber, was killed in action 
April 4. He had been employed by Tobin for 
two years. 

WISNIEWSKI, WALTER.—Pfc. Walter 


Wisniewski, jr., employed for two years at 
Pfaelzer Brothers, Chicago, in the beef cooler 
department prior to entering the armed 
forces, died of injuries received during the 
invasion of the Normandy sector in France, 
Wisniewski has four brothers in the armed 
forces. 


ZAPARTY, ROBERT M.—T/Sgt. Robert H 
Zaparty, former shipping department em 


ploye at Oscar Mayer & Co., Chicago, died of 
wounds on May 25 somewhere in New 
Guinea, the War Department has notified bis 
parents. Zaparty enlisted in the summer of 
1941. 











Associate Member, AMERICAN MEAT INSTITUTE © Members, CHICAGO BOARD OF TRADE © Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC, 





DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 








CARLOADS OR ae 
TRUCKLOADS 














Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE 'A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 








BOARD OF TRADE BUILDING - 


ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


PHONE WEBSTER 31I3 
CHICAGO 


SIXTEENTH FLOOR - 


May we suggest 
that you use our 
Lard Department 


——— 
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SLOW GOING AHEAD 


Unforeseen problems create difficulties, impose business hazards 
and hamper profit opportunities. Your Fearn py i yeh noe 
help you see and interpret the warning signs that must a — 
to keep your business on a proper, profitable level, he p to on 
your manufacturing, processing and sales programs on a smoo 
road that leads straight to your objectives. 


: Fearn Lahoratories. Inc. 


QUALITY 
io 


Manufacturers of Fine Food Specialties 
N 
701-707 N. Western Ave Chicago. Ill 
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INGACLAD 


See eeeeeoc i) SYGGh 


z 


should an Elephant’s Hide be? 


Thick enough to withstand the attacks 


of its enemies... canst of 
That’s also true of your stainless equipment... Why pay for more ym atc —ilgeataaa 


stainless metal than you need?...By using IngAclad you greatly pare A 
reduce the material cost, yet have perfect stainless protection on the Gesin Seeatente Setetnndlll 


exposed surface ...IngAclad consists of a 20% cladding of finest E. 1. DuPont de Nemours Co. 


Fleischmann Co. 


stainless steel bonded by the Ingersoll Process to a backing of mild steel. ae lp 


° ° - ° . * Libby, McNeill & Libb: 
If you are considering modernizing your plant with stainless equip- — a 
ment, be sure to investigate IngAclad . . . the only Stainless-Clad mate- Postum Cereal Co. 
rial ith 12 d f ti f t ° ° ti Procter & Gamble Co. 
with a 12-year record of satisfactory service in continuous use. rai: il 
Swift & Co. 


Write for Special IngAclad Folder and many others. 


INGERSOLL STEEL & DISC DIVISION 


BORG-WARNER CORPORATION 
310 South Michigan Avenue . Chicago, Hlinois 


Plants: Chicago, Ill.; New Castle, Ind.; Kalamazoo, Mich. 


BEGFESEY _ 


Also Producers of Ingersoll Solid Stainless and Heat-Resisting Steels 
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Personalities and Events 
(Continued from page 18.) 


@ Leo Jacobs, former manager of the 
, Ohio, branch of Swift & Com- 
pany. died recently. He had been with 
owift for 40 years prior to his retire- 
ment five years ago. 
@ The Southern California Meat Co., 
Calif., has started construction 
of a $1,000 addition to its plant. 
@ The Davis & Fraser Co., meat pack- 
ing firm of Halifax, Nova Scotia, has 
hased by a group of business- 
men of Halifax. Officers of the concern 
now include H. J. Egan, president; J. R. 
Bgan, vice president, and L. J. Burke, 
yeretary-treasurer. The firm, which 
has been in business for about 40 years, 
will continue to operate under its pres- 
ent name. 
@Property at 110 Santa Rosa ave., 
Santa Rosa, Calif., has been acquired by 
MB. Lovelace, Fred Lohsee and Frank 
White, as the site for a proposed frozen 
meat and food locker building. Plans 
call for a one-story concrete, tile and 
glass brick building. Cost of construc- 
ti is estimated at $80,000, it is re- 


ported. 

@ Edward F. O’Gara, 59, for the past 
% years associated with the Cudahy 
Packing Co.’s Fall River, R. I., branch, 
died suddenly in his home recently. He 
is survived by his wife, Florence, two 
sons and a daughter. 

@ The establishment of an abattoir and 
freezing plant in Mecklenburg county, 
Charlotte, N. C., was proposed recently 
by J. M. Scarborough, who is associated 
with other citizens of the county in the 


Removal of all beef cuts from the list 
of rationed meats would rid producers 
of their surplus stocks of cattle, Dean 
C. E. Brehm, University of Tennessee 
College of Agriculture, told a meeting 
of livestock men in Knoxviile, Tenn., 
recently. 

*The WOWS of Oscar Mayer & Co., 
Chicago, who recently celebrated their 
frst anniversary, will sponsor an em- 
ploye picnic Sunday, August 27, at the 
Villa Gardens Grove, Chicago. Proceeds 
will be used to send Christmas gifts to 
former employes now in the armed 
services. 

*A campaign to promote the sale of 
“poorer qualities of meats” is now be- 
ing conducted by the Pittsburgh Asso- 
tiation, Hotel and Restaurant Meat 
Purveyors, it is reported. 

* A three-alarm fire at Wilson & Co.’s 
Syracuse, N. Y., unit recently caused 
slight damage to meat stocks. 


ARMY GETS 9 OF 10 TIRES 


Military requirements will take 88 
per cent of all large truck and bus tires 
during the July-through-Sep- 
quarter, it has been estimated. 
curtailment of essential civilian 
ot looms as a result, accord- 
. J. Monroe Johnson, ODT 

director 


MPR 389, Amendment 15 


(Continued from page 14.) 


(b) Sales to which this regulation does not apply. 
The provisions of this regulation do not apply to 


(1) Sales at retail; * 
(2) Sales of canned sausage; 


(3) Sales to war procurement agencies of sau 
sage and sausage products the ceiling prices of 
which have been fixed by Revised Maximum Price 
Regulation No. 148 or Maximum Price Regulation 
No. 286. 


2.—Section 2 (a) and section 2 (b) are re 
designated section 2 (b) and section 2 (c) respec 
tively. 

3 A new 


3.- section 2 (a) 
follows: 


is added to read as 


(a) Maximum prices for certain sausages and 
sausage products. 


(1) The ceiling price for each of the following 
sausage products shall be determined as provided 
in paragraph (a) (2) of this section; the cus 
tomary types of dry and semi-dry sausage other 
than those included in the kinds of sausage de- 
fined in section 13 of this regulation; cooked or 
smoked thuringer; cooked or smoked cervelat: 
cooked salami; scrapple; sulze or souse; pork roll 
made from skeletal pork only, which has a yield 
not in excess of 95 per cent and a fat content 
not in excess of 15 per cent; ham roll made from 
boneless ham only, which has a yield not in excess 
of 95 per cent and a fat content not in excess of 
15 per cent; lunch roll made from pork only, 
which has a yield not in excess of 98 per cent 
and a fat content not in excess of 15 per cent; 
pork pudding containing less than 30 per cent 
livers; head cheese: blood sausage; blood and 
tongue sausage; tongue roll: tongue loaf; tongue 
salad; fresh thuringer containing pork, beef or 
veal; fresh bockwurst containing pork, beef or 
veal; fresh Italian or fresh Polish sausage which 
is made of pork, which has a fat content not in 
excess of 30 per cent, which has a yield not in 
excess of 100 per cent and which contains no 
extender; smoked mettwurst: chili con carne: 
roast beef loaf, corned beef loaf; jellied corned 
beef; goose liver style sausage containing tongues, 
sweetbreads and pistachio nuts; and imitation or 
mock chicken loaf. 


(2) The ceiling price or prices under this regu- 
lation for each of the sausage products listed in 
paragraph (a) (1) shall be the seller’s ceiling 
price or pricés for each such sausage product in 
effect on August 18, 1944. The ceiling price or 
prices under this regulation for each such sausage 
product shall be subject to the same discounts, 
allowances and trade practices applicable to the 
ceiling price or prices in effect on August 18, 1944. 


(3) Not later than September 19, 1944, any 
person manufacturing and making sales or deliv- 
eries of any sausage product listed in paragraph 
(a) (1) of this section shall file with the Office 
of Price Administration, Washington, D. C., the 
following information with respect to each such 
sausage product: (i) The name of the sausage 
product, (ii) the kind of casing or wrapper used, 
(ili) the pounds of each meat, meat by-product 
and extender, separately stated, used in the mant- 
facture of 100 Ibs. of the finished product, and 
(iv) the ceiling price or prices indicating the de- 
livery points or area to which such price or 
prices are apvlicable and the discounts, allowances 
and trade practices apnlicable to such ceiling price 
or prices: Provided. That no person shall be re- 
quired to file the information required by this 
paragraph (a) (8) (iii) with respect to a sausage 
product for which information has been filed by 
such person with the Office of Price Administra- 
tion, Washington, D. C. pursuant to the require- 
ments of § 1364.476 (1) of Revised Maximum 
Price Regulation 169. 

If the information required to be filed by this 
paragraph (a) (3) is mailed to the Office of Price 
Administration, it shall be sent by registered mail. 


(4) After September 19, 1944, no person shall 
sell or deliver any sausage product listed in 
paragraph (a) (1) above until such person has filed 
with the Office of Price Administration, at 
Washington, D. C., the information required to 
be filed by paragraph (a) (3) above 

(5) Any ceiling price or prices determined under 
paragraph (a) of this section shall be subject to 
adjustment at any time by the Administrator. 

(6) If the ceiling price for any sausage product 
listed in paragraph (a) (1) above cannot he 
determined under paragraph (a) (2) above, the 
seller shall file with the Office of Price Adminis 
tration, Washington, D. C., an application for a 
ceiling price. The seller shall set forth in the 
application: (i) The name of the sausage product 
for which a ceiling price is requested; (ii) the 
ingredient formula for manufacturing 100 Ibs. of 
the finished product, giving separately the pounds 
of each meat, meat by-product and extender used: 
(iii) the current costs of manufacturing 100 Ibs. 
of the finished product, showing all cost com- 
ponent factors separately (i.e., ingredients, cas- 
ings, supplies and packages, labor, overhead and 
administration): and (iv) the ceiling price or 
prices requested. e 


Upon receipt of the application the Administra- 
tor shall authorize a ceiling price or prices for 
the applicant. Prior to such authorization, no 
person shall sell or deliver any sausage product 
listed in paragraph (a) (1) above unless such 
person has a ceiling price for such product pur- 
suant to the provisions of paragraph (a) (2) above. 

4.—The headnote of redesignated section 2 (b) 
is amended to read as follows: 


(Continued on page 24.) 
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TRADE MARK 


THE QUALITY TRADE MARK 


ec? 


ForGrinder PlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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Hundreds. of Nationally Known Phopared 
7oods Contain Ftange Feahonings 
WM. J, STANGE CO 


2530 W. MONROE ST., CHICAGO 12, ILL. 


WASARKX XO 
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- §O JUNGLE FIGHTERS 
“hk; MAY BE WELL FED! 


The rice eaters have had their day in the 

% far-off Southern Seas. Our fighting meat 

eaters have the upper hand today and it’s 

up to us to see that they keep it. For all of us, that means dig- 

ging ever deeper for bonds and stamps. For the Adler Company 

it means ever-increasing effort to boost production and im- 

prove quality of stockinettes needed by the millions of yards to 

protect those shiploads of meat so necessary to keep faraway 

fighters at their physical best. Having been Adler’s sales agent 

for nearly 30 years, I can assure you they'll come through. 
Tell me your needs. 


222 WEST ADAMS STREET 
J CHICAGO, ILL. 
Selling Agent for 

THE ADLER CO. 


CINCINNATI, OHIO 











Right QUALITY 


— PRICE 


SAUSAGE 
CASINGS 








EARLY & MOOR » 


BOSTON, MASS. 


“The Skins You Love to Stuff” 





Packinghouse Equipment built by ST. JOHN © TABLES * TRUCKS ¢ TROLLEYS © GAMBRELS « HAND TOOLS e« SPECIALTIE 


ROUND NOSE 
CHARGING TRUCKS 


Especially designed for use where material is to be 
dumped, reinforced at every point of strain— 
body 12-gauge steel, hot dipped galvanized 
after fabrication. St. John No. 68. 


Choice of steel wheels, plain bearings, at..... . $55.50 
or wooden wheels, plain bearings,at..... . $64.25 


t 


¥ 


Our Catalog 4-P Gives Full Specifications— Write For Free Copy 


GS. JAMES COMPA Me Ccicicomau 
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NEW EQUIPMENT ences 





= 


DRUM HANDLING TRUCK 


Movement of metal containers in and 
wt of cars and storage is said to be 


expedited through use of a telescopic 
tilting fork truck equipped with a re- 
movable barrel handling device, accord- 
ing to Yale & Towne Mfg. Co., Phila- 
delphia, Pa. 

This attachment includes special short 
forks and a metal loop which is dropped 
wer the barrel or drum by lever ac- 
tion after the forks have been wedged 
beneath the container, enabling the 
operator to pick up and transport 
drums without leaving the truck. The 
barrel handling attachment is easily 
removed when not needed, leaving the 
truck unencumbered and free to resume 
its routine lifting and stacking func- 
tions, 


SYNTHETIC RUBBER ADHESIVE 


A plastic cement compounded of se- 
keted resin bases, said to yield a tough, 
pliable, continuous film capable of join- 
Ig many combinations of materials, is 
tow being marketed by Paisley Prod- 
uts, Inc., Chicago. The cement can be 
applied by brush, gumming machine, 
spreader or with flow or spray gun, 
according to the manufacturer, either 
in its natural state or reduced with 
water, 

When used in a liquid state, Pliastic 
cement, as it is called, can be applied to 
both surfaces, the speed of setting be- 
ing dependent upon the porosity of the 
materials used. The adhesive, which 
comes in 1-, 5-, 30- and 55-gallon con- 
lainers, is being used in many indus- 
ttial operations as a replacement for 

latex, it is claimed by the manu- 


PACKAGE TYING MACHINE 


An ingenious machine which ties 25 
to 35 packages a minute is now being 
marketed by the Paul L. Karstrom Co., 
Chicago. Said to be particularly suited 
for tying up sausage boxes, bacon slabs, 
hams and similar industry products, the 
device, known as the Felins Pak-Tyer, 
effects a marked saving in both time and 
twine over hand operations. 

Among the features of this machine, 
which uses either cotton or jute twine, 





is its flexibility, various sized packages 
being tied in succession without the ne- 
cessity of making adjustments. Any 
number of individual ties or knots can 
be made on each package, depending 
upon the number required for maximum 
security. The machine is extremely sim- 
ple to operate, as the illustration above 
indicates. 


TELLS HOW ELECTRONICS 
HALT BACTERIAL ACTION 


How electronics can be utilized to kill 
or retard bacterial action in meat cool- 
ers, particularly in beef hanging and 
aging rooms, was explained to members 
of the Chicago chapter of the American 
Society of Refrigeration Engineers at 
their recent summer meeting by G. O. 
Paden of the Westinghouse Elec. & Mfg. 
Co. The speaker supplemented his ad- 
dress with a film depicting principal 
applications of the electronic tube as 
embodied in the Westinghouse steri- 
lamp. 


Are your questions answered here? 
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New Trade Literature 


Conveyors (NL 117).—How efficient 
conveyor systems can increase the pro- 
ductivity of the worker and the equip- 
ment he operates is explained in a 32- 
page illustrated booklet. The brochure 
tells how one meat plant effected a cash 
savings of $100 a week by redesigning 
its conveyor setup. Diagrams show 
many types of conveyors, with captions 
explaining their uses.—Logan Co. 


Scales (NL 118).—The importance of 
industrial scales is ably summed up in 
an illustrated catalogue containing 
specifications and dimensions of every 
standard Kron scale. The chief aim of 
the booklet is to promote a better un- 
derstanding of the wide range of appli- 
cations and the savings in production 
costs which follow when Kron spring- 
less industrial dial scales are used, ac- 
cording to the manufacturer.—Yale & 
Towne Mfg. Co. 


Trucks and Tractors (NL 119).—The 
advantages of the tractor-trailer method 
of moving goods about the plant are set 
forth in this attractively designed 40- 
page illustrated catalog. Also described 
are the uses for platform trucks, fork 
lift trucks and the “fork truck trackless 
train” system. Complete specifications 
are given. Appended are WPB regula- 
tions governing the purchase of indus- 
trial trucks and tractors, as well as re- 
productions of actual forms to be filed 
with WPB when purchasing.—Mercury 
Mfg. Co. 


Centrifugal Separators (NL 121).— 
The De Laval system of removing solids 
from a liquid by means of centrifugal 
force is fully explained and illustrated 
in a handsome 24-page booklet published 
by the De Laval Separator Co. The 
system is said to have certain meat 
plant applications, such as in the re- 
moval of grease from tank water re- 
sulting from steam rendering of lard. 
Cross-sectional diagrams reveal the 
basic operational principles of the sys- 
tem. A labor-saving feature of im- 
portance is said to be the fact that the 
machines can be operated for long peri- 
ods between bowl cleanings.—De Laval 
Separator Co. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (8-19-44). 
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MPR 389, Amendment 15 


(Continued from page 21.) 


‘‘Maximum prices for sausage and sausage products 
defined in section 13 and given dollar and cents 
prices under this regulation.’’ 

5.—Section 3 (a) (1) is amended to read as 
follows: 

(1) The provisions of this regulation supersede 
the provisions of the General Maximum Price 
Regulation 169 with respect to sales of sausage 
and sausage products for which ceiling prices are 
established by this regulation. 

6.—Section 4 (b) (4) (ii) 
as follows: 

(ii) Prior to October 18, 1944, the seller shall 
not be required to use labels satisfying the re- 
quirements of this section on the sausage products 
listed in section 2 (a) 

7.—Item 6 of the price table in section 12 (a) 
is amended to read as follows: 

(6) Loaves: 

(i) Artificial casings 
tons or sealde 
sistant paper: 


is amended to read 


(A.C.), cardboard car- 
packages of moisture re- 


ET Bare tas aC hea cevtncdsdiccessoncue 
MD Bi wes secercterersccocdovveseses 28.00 
PE Medsconeseckdsscuedeaseeeeeswes 19.00 
TE De cecreeneceeccrccenessécegsoens 15.50 
(ii) Unwrapped 
DE Bibddweneeesbecnesddnce cacesess 37.00 
EE Usb al cedunsss0.cad veces tc c6eones 27.50 
MEY Gives otceseeanceescésessascecews 18.50 
SD Dedede ciovevesecvsvcetsccoccase 15.00 


8.—Section 12 (c) (1) 
as follows: 


(ii) is amended to read 


(ii) On sales, other than peddler-truck sales, to 
retailers and purveyors of meals made by sellers 
L5 


other than hotel supply houses................ .50 
9.—Section 12 (c) (4) is amended to read as 
follows: 
(4) Intermediate distributors. (i) If a hotel 


supply house, wholesaler, or peddler-truck seller 
has paid a charge under paragraph (c) (1) (i) of 


this section, he may, upon resale, add $0.50 to 
the base price. 
(ii) If a hotel supply house, wholesaler, or 


subparagraph (c) (2) of this section, he may, 
upon resale. add the amount of such charge to the 
base price: Provided, That no buyer is charged 
more than $0.50 per hundrefweight for local de- 
livery under paragraph (c) (2) of this section and 


the addition under this paragraph (c) (4) (ii) 
combined. 
(iii) If a hotel supply house, wholesaler or 


peddler-truck seller has paid any transportation 
charge to a common carrier under section 2 (b) 
(1) (ii) (d), he may, upon resale, add the amount 
of such charge to the base price. 

10.—The definition of ‘‘Peddler-truck sale’’ in 
section 13 (a) is amended to read as follows: 

‘‘Peddler-truck sale’’ means a sale of sausage 
from a truck involving a delivery of not more 
than 50 Ibs. of sausage and not more than 150 Ibs. 
of meats, edible meat by-products and sausage in 
any one day from the truck to any buyer’s store 
door, where the first record of the transaction is 
made by the salesman concurrently with the de- 
livery of the product sold, (1) by a person who 
purchases meat, meat by-products, or sausage at 
or below the ceiling price from a seller with 
whom he has no other financial affiliation or 
relationship, who takes delivery at the seller's 
place of business, and who does not sell or deal 
in sausage in any manner other than sales out of 
stock carried in a truck owned and driven by him; 
or (2) by a person who makes all his sales of 
sausage out of stock carried in a truck driven by 
him but owned by a person who used such truck 
exclusively for this type of sale during the month 
of March, 1942. The term ‘‘Peddler-truck sale’’ 
does not include deliveries made pursuant to prior 


orders. Where either the 50 or 150 Ibs. quantity 
limitation included in the definition of ‘‘Peddler- 
truck sale’’ is exceeded, no part of the delivery 
of sausage to the buyer that day may be con- 


sidered a peddler-truck sale. 

11.—The definitions of ‘‘kosher sausage’’ and 
*‘vield’’ in section 13 (b) are amended and a defi- 
nition of ‘‘per cent’’ in the proper alphabetical 
place in section 13 (b) is added, all to read 
respectively as follows: 

‘“*Kosher sausage’’ means sausage which is made 
from beef and detached beef fat derived from 
animals slaughtered, approved and stamped as 
kosher under rabbinical supervision; which is 
manufactured under rabbinical supervision and 
marked as kosher; and which is sold under rab- 
binical supervision to a person who maintains a 
selling establishment at or through which he 
regularly sells kosher meat as such, or to a 
person who is a purveyor of kosher meats. 

“Yield’’ means the finished weight of the 
product divided by the weight of the meat, meat 
by-products and extender used and expressed as a 
percentage. The weight of the meat, meat by- 
products and extender is to be considered the 
weight of such ingredignts in the sausage kitchen 
immediately prior to chopping and mixing. 

“Per cent’’ when used with reference to the 
portion of any meat or meat by-product contained 
in a sausage product, means the portion of the 
total weight of meat and meat by-products as 
weighed in the sausage kitchen immediately prior 
to chopping and mixing; when used with reference 
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to the portion of extender or fat con 
sausage product, it means the portion ft 
total weight of the finished sausage Droduet, 
12.—The last sentence of the definition 
“bologna” in section 13 (c) is amended ty bt 
as follows: ‘“‘It includes knackwurst but Pa 
include Lebanon bologna.’’ m 
13.—The definition of ‘‘Type 1 special 
sausage’ in section 13 (d) is amended to a 
follows: ad 

“Type 1 special pork sausage’’ meg 
made from pork; which contains at least a 
cent of boneless hams, shoulders, and loing pe 
not less than 10 per cent of any one of in 
cuts; which is stuffed in sheep or lamb casings 
sold as bulk sausage meat: which ig packed |, 
1 Ib. cartons on which shall be a printed statemen 
that the sausage contains at least 45 per cent : 
boneless hams, shoulders and loins; which i» 
fat content not in excess of 50 per cent: Which 
contains no extender; which has a yield’ not 
excess of 100 per cent; and which has beep mee 
under federal inspection. 

14.—The definitions of ‘‘kosher fray 
bologna and knackwurst’’ and “kosher ea 
in section 13 (e) are amended to read respectiysy 
as follows: 4 

‘“*Kosher frankfurters, bologna and knackwurst 
means kosher sausage containing no meat Other 
than beef and beef fat and containing no mea’ 
by-products; which had been smoked and Cook 
in the smokehouse, which is stuffed in 
which has a fat content not in excess of 3 per 
cent; which contains no more than 10 per go 
added moisture or water; and which containg » 
extender. 

‘‘Kosher salami’’ means kosher sausage contgip 
ing no meat other than beef and beef fat ay 
containing no meat by-products; which has bey 
smoked and cooked in the smokehouse; whieh by 
the texture, form and flavor customary for galgni 
made in accordance with good commercial practic 
which is stuffed in artificial casings; which bas, 
fat content not in excess of 15 per cent; which bas 
final yield not in excess of 85 per cent; and whig 
contains no extender. 

15.—The definitions of ‘‘loaf’’ and ‘‘Type 8 tar 
in section 13 (f) are amended respectively to reg 


as follows: 

‘‘Loaf’’ means a product made of chopped 
ground or comminuted meat or meat by-prodscy 
or any combination thereof; seasoned, prepared jp 
loaf form; with condiments added if desire 
cooked or baked; which has sufficient stability 
to withstand handling; which is sold unwrapped 
or stuffed in artificial casings or packed in sealed 








printed cardboard cartons, or sealed printed 
wrappers made from cellophane, parchment « 
other moisture resistant paper, with such cartes 


or wrappers having the loaf manufacturer's bra 
name or trademark printed thereon. The tse of 
caul fat as a covering does not make caul fat 
an ingredient within the meaning of this regul 
tion. 

“Type 3 loaf’? means a loaf 
any combination of one or 
veal, pork cheek meat, pork head meat and mt 
ton; which has a fat content not in excess o 
30 per cent; which contains no more than 2 pe 
cent of added moisture or water; and which em 
tains no more than 15 per cent of extender, 

This amendment shall become effective Augut 
19, 1944. 


which is made of 
more of pork, bee 





AMI Given Award for 
Industry, Public Aid 











The American Meat Institute this 
week received the John N. Van De 
Vries award for the most outstanding 
contribution made by any trade associs- 
tion during the past year in assisting 
the industry which it represents and it 
aiding the public welfare. The work o 
the Institute cited in the award was 
with reference to aiding housewives 0 
conduct their meat buying and meat 
cooking under the problems of meat 
rationing, and in assisting lend lease an 
the armed services to obtain meat 
needed for military purposes. 

The award was made at the Nation# 
Institute meeting of commercial ani 
trade organization executives held # 
Northwestern University, Evanston, ll. 
August 13-19. Various members of the 
staff of the American Meat Institut 
participated in the discussions at t# 
ATAE meeting during the week. 


Is all your waste paper going to wat! 
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@The artist at the top of his profession, whether it 
be painting, music, science, or industry, must be a true 
perfectionist. No effort can be too great, no detail too 
small to command his keenest concentration. 

He must have bold vision, soaring imagination—yet 
infinite patience. He must continually strive to improve. 
He cannot afford to be satisfied—or he will be surpassed. 
Thus every reputation is a continuous spur to 
still higher achievement. 

In its way, too, the making of Diamond 
Crystal Alberger Process Salt requires imagi- 
nation—and patient attention to detail. 

The scientists whose task it is to perfect 
the quality of Diamond Crystal Salt might 
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Me Every Field Sewei Always One that Bian Cut! 


easily have been satisfied years ago, after attaining the 
amazingly high average purity of 99.96%! Instead, they 
continue to strive for 100% purity. 

That is one reason why Diamond Crystal Salt is to be 
found in a host of America’s most famous branded prod- 
ucts. Leaders turn naturally to Diamond Crystal for qual- 
ity, purity, uniformity, cleanliness, and true salt flavor. 


NEED HELP? HERE IT 1S! 
If you have any salt problems—bottlenecks 
—questions about grade or grain size—or 
any food-processing worries that expert salt 
knowledge might clear up, write to our Tech- 
nical Director, Dept. I-23, Diamond Crystal 
Salt Co., Inc., St. Clair, Michigan. 











RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 25c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,352,863, PACKING MACHINE, 
patented July 4, 1944 by George A. 
Robinson, Milton, Mass., assignor to 
Pneumatic Scale Corp., Ltd., Quincy, 
Mass., a corporation of Mass. 













ee uae — 
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This machine is adapted to stop the 
operation of filling the containers in 
the event that a sufficient volume of 
material is not immediately available to 
fill a container. 


No. 2,352,611, METHOD OF PRE- 
PARING MEAT PRODUCTS, patented 
July 4, 1944 by William W. Bowers, 
Chicago, Ill., assignor to Wilson & Co. 
Inc., Chicago, Ill., a corporation of Del- 
aware. 


A dipping method is provided utiliz- 
ing a bath containing a predetermined 
concentration of gelatine solids having 
a viscosity at 62/3 per cent concentra- 
tion of gelatine solids of at least 37, 
and maintaining the bath at an elevated 
temperature, successively dipping meat 
products therein, the gelatine solution 
becoming progressively degraded under 
the influence of heat into gelatine de- 
gradation products with the passage of 
time, and always maintaining the bath 
at a viscosity above 37 when measured 
at a dilution of 62/3 per cent solids in- 
cluding the resulting gelatine degrada- 
tion solids, the bath not being permitted 
at any time to fall below a viscosity of 
37 by additions of gelatine solution of 
substantially the predetermined con- 
centration and at a viscosity substan- 
tially above 37. 


No. 2,353,762, CONTAINER, pat- 
ented July 18, 1944 by John E. Robin- 
son, Glen Ellyn, and Richard P. Bigger, 
Lombard, IIl., assignors to American 
Can Co., New York, N. Y., a corpora- 
tion of New Jersey. 
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These inventors provide an oil-proof 
fibre container for lard, vegetable oils 
and the like, having an inner liner of 
sulphite paper impregnated with hydro- 
genated castor oil and secured to the 
body by an adhesive not destroyed by 
oil or lard. 


No. 2,354,543, CARTON, patented 
July 25, 1944 by Francis Kenneth Rat- 
cliff, Chicago, Ill., assignor to Container 
Corporation of America, Chicago, IIl., a 
corporation authorized by the State of 
Illinois. 
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The Finest That 
Money Can Buy 


COMPLETE SATISFACTION 
IMMEDIATE DELIVERY 


WHY PAY 





MORE? 


THE CLEVELAND COTTON PRODUCTS CO. 
* CLEVELAND 14, OHIO * 
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A lard, butter or ice cream 
is provided whereupon, 


pac 
by tearing® 





flap, having a projecting end, the entire 
carton will spread out flat. 


No. 2,354,401, MEAT - COOKING 
CARTON, patented July 25, 1944 by 
Christopher A. Pemberton, Toronto, On- 
taria, Canada. 





So as to cook dessicated meats ani 
effect their ready removal from the car- 
ton, which is of cardboard (owing to 
metal shortage), the inventor aims to 
provide a seamless inner carton portion 
and an outer carton portion. 


No. 2,353,669, PACKAGE WRAP. 
PING, patented July 18, 1944 by Bill Y. 
James, Miami, Okla., assignor of one 
half to Caroline Y. James, Miami, Okla- 
homa, 








A preformed package (or carton) is 
provided, with an open side, adapted to 
be closed upon insertion of the material 
to be packaged. 


No. 2,353,607, MACHINE FOR CUT- 
TING EDIBLES, patented July 11, 1# 
by Henry G. W. Young, Cambridge, 
Mass. 





The machine is said to be adapted 
cut meat, vegetables and the like i 
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On the average, women employes dur- 


sized pieces, despite various 
small t ing wartime are of a higher type than 


shapes and sizes of the products as in- Finds Women Workers 


earing 4 


troduced into the machine. 


No. 2,353,784, METHOD AND AP- 
pARATUS FOR PROCESSING FOOD 
PRODUCTS, patented July 18, 1944 by 
Gustave T. Reich, Philadelphia, Pa. 






as Efficient as Men 














the entire 


SOOKING 
ronto, On- 


meats and 
m the car- 
(owing to 
or aims to 
‘on portion 


E WRAP. 
| by Bill Y. 
or of one- 
iami, Okla- 





» carton) is 
adapted to 
he material 


FOR CUT 
uly 11, 194 
Cambridge, 


e adapted 
the like int 


syst 19, 4 























Particularly adapted for processing 
jellies and the like, the method and ap- 
paratus aim to process all of the ma- 
terial at substantially the same heat, 
without agitation, by passing it in an 
een stream through a heating zone 
maintained at a constant temperature. 


It is estimated that approximately 
one-half of all the meat consumed by 
our armed forces is beef. 


Women industrial employes are as ef- 
ficient as most of the men they replace, 
particularly in jobs requiring nimble- 
ness of handling, quick perception, close 
attention to detail and neatness, in the 
opinion of A. E. Sinclair, who resigned 
as general superintendent of Kingan & 
Co., Indianapolis, three years ago to be- 
come personnel director of P. R. Mal- 
lory & Co., manufacturers of radio and 
electrical equipment. 

Sinclair, whose views appear in a re- 
cent issue of the Executives Service 
Bulletin, published by the Metropolitan 
Life Insurance Co., declares that “wom- 
en do not lack mechanical ability; they 
merely lack familiarity with production 
equipment. They have the same capacity 
as men for learning a new operation, 
and their manipulation ability and deli- 
cacy of touch fit them to handle fine pre- 
cision instruments.” 

Women employes must be treated dif- 
ferently from men, Sinclair believes, as 
they are “more sensitive to criticism 
and are more easily discouraged.” Al- 
though not ordinarily as ambitious as 
men, women have a keener competitive 
spirit, he adds. They are more patient 
than men, more industrious and pains- 
taking, and, therefore, more suited to 
routine work, according to the article by 
Sinclair. 


in ordinary times, the former packer 
executive feels, and predicts that “wom- 
en are in industry to stay,” despite the 
fact that there “will be a certain num- 
ber of job separations with the return 
of service men and peacetime routines.” 


RRO 16 AMENDMENTS 


The Office of Price Administration 
this week issued two minor amendments 
—Nos. 16 and 17—to Revised Ration 
Order 16. 


Amendment 16, effective August 19, 
merely redefines the term “household 
salvage fats” to include any fat which 
may spill out of the original household 
container into a drum or other bulk 
container in shipment. 


Amendment 17, effective August 19, 
corrects the wording in the third sen- 
tence of Section 6.8 (b) under “retailers 
must keep records” to read “retailer” 
rather than “wholesaler.” The amend- 
ment continues the provision that when 
a meat item in the consumer or trade 
point table has the same name as the 
one used for the product in any OPA 
price order or regulation, the descrip- 
tion or definition used in the price order 
or regulation shall apply insofar as 
RRO 16 is concerned, but excepts items 
which are specifically defined or de- 
scribed in RRO 16 or a supplement. 



















ing plants. Write for full information. 





REDERICK 
OR FOOD 


For dependable pumps 


We invite you to investigate the performance 
of FREDERICK PUMPS in the other food produc- 





Over 25 years’ experience in the making of fine pumps. 
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UMPS 
RODUCERS 


HE making of FREDERICK PUMPS for the 
food industries began with exhaustive studies 
of pump requirements in this field, followed by 
the application of high engineering skill to the 
designing of pumps to meet these conditions. 


The experiences of many manufacturers of 
food products have verified our standing guar- 


antee of satisfactory service. 





















IRON & STEELCO. 


Frederick, Maryland 
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While the village sleeps, one of the tough, little Mack one-tonnen 
makes its early morning rounds. Sketched from life by Peter Held. 


TOUGH BABIES? 


Tough little one-ton Macks are built to the standards of extra quality 
and long life which have put the phrase “Built like a Mack truck” into 
America’s every-day language. Today, the evidence comes in from fleet 
after fleet where these smaller Macks are working alongside other trucks, 
that here, again, a Mack’s extra dependability, its greater freedom from 


breakdown and repair cost, its longer useful life . .. prove out in lower 
over-all trucking cost. It’s on the record . . . big or little, a Mack’s the best 
truck in the end because it’s more truck to begin with! 


Mack Trucks, Inc., Empire State Building, New York, N. Y. TRUCKS 
Factories at Allentown, Pa.; Plainfield, N. J.; New Brunswick, FOR EVERY PURPOSE 


N. J. Factory branches and dealers in all principal cities for GUS VEN 1S PERTT-FE Tee 


service and parts. BUY U.S. WAR BONDS — 


1F YOU'VE GOT A MACK, YOU'RE LUCKY...IF YOU PLAN TO GET ONE, YOU'RE wisel 
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August 1 Meat Stocks 
Show a Sharp Decline 


HE pronounced drop in hog slaugh- 
tering during the month of July was 
reflected in U. S. storage stocks of pork 
ss of August 1, which were down 160,- 


jared with 383,301,000 lbs. a month 
arlier. The D. S. pork in cure and 
ured dropped to 145,564,000 lbs. against 
187,447,000 lbs. a month ago, while the 
§ P. in cure and cured totaled 193,- 
347,000 Ibs., compared with 232,609,000 
bs. on July 1. The total for all pork 


compared with 1,110,482,000 lbs. a month 
arlier—freezer storage space continued 


to carry a near-peak load, operating at 
89 per cent of capacity as the month 
opened, while the cooler situation was 
down one point at 84 per cent of capac- 
ity. The tight freezer-cooler situation 
was caused by increased stocks of other 
commodities. 


Holdings of other meat items also 





The CCC holds in cold storage outside of proc- 
essors’ hands 55,187,000 Ibs. cured pork cuts, and 
219,721,000 Ibs. of lard and rendered pork fat. 
These holdings are included in the totals. 





declined during July. Beef stocks 
dropped to 170,188,000 lbs., compared 
with 207,400,000 Ibs. a month earlier. 


Lard and rendered pork fat stocks 
were down to 345,705,000 Ibs. on August 


1, compared with 420,301,000 Ibs. a 
month earlier and a five-year average 
of 224,520,000 Ibs. 

The CCC also dipped heavily into its 
lard and cured pork meat holdings. The 
August 1 holdings of lard by this 
agency were 219,721,000 lbs., about 80,- 
000,000 Ibs. under those of a month 
earlier. Meat stocks, at 55,187,000 lbs., 


900,000 Ibs. from a month earlier. It Aug. 1, July 1, b-yr.av. compared with 62,440,000 Ibs. on July 1. 
was the sharpest loss which the pork ‘44, Ibs. = "44, Ibs. = Aug. 1-Ibs. 
ks have shown in many months. B¢ef., froz....157,411,000 195,747,000 50,498,000 

Others meat items also showed smaller |, curt, ---- 304357000 388;301000 192,010,000 CHICAGO PROVISION STOCKS 

stocks as packers were forced to dig D.8. in cure ‘ 

into reserves to fill the heavy consumer «g, ind cured.145,564,000 187,447,000 116,198,000 Both meat and lard stocks at Chicago 

and government agency demands. ; “and cured.193,547,000 232,609,000 210,895,000 during the first half of August showed 

Lamb and mutton, decli d with the cl f th 

decline i rk stocks included frozen ..... 13,864,000 14,616,000 4,719,000 a —Se Si r 

The decline in pork s Pr eu Veh from: :2 7,521,000 8,517,000... previous month. Lard holdings totaled 

il types held in storage. Frozen por All offal..... - 72,557,000 76,592,000 ......... 60,874,272 lbs., compared with 63,116,- 

1 304.357.000 Ib Lard (rend. pk. fat 
m August 1 was ol, s., com- included) ..345,705,000 420,301,000 224,520,000 928 lbs. at the first of the month and 


53,120,649 lbs. on August 14 a year 
earlier. 

Dry salt belly holdings on August 14 
totaled 22,794,931 lbs. against 25,623,- 
038 lbs. at the end of July and 11,890,- 
015 lbs. at mid-August a year ago. 


meats was 643,468,000 lbs. against 803,- Lamb and mutton was down to 12,864,- Me te rd ibe, “4d Ibe. 

$97,000 Ibs. on July 1 and a five-year 000 lbs., a loss of 1,752,000 Ibs. Veal  P.S. lard (a)....16,109,213 16,941,798 4,538,546 

werage holding of 530,033,000 Ibs. stocks were off about 1,000,000 Ibs. at Total lard.......oosrazre osliew2s ssti20;e4 

Although total meat holdings during 7,521,000 lbs., while all offal was off — = a | 5,554,659 6,404.5 ' 

huly Declined about 204,000,000 Ibs— bout 4,000,000 Ibs., with stocks total- D.Sc. belites Ke we son . ae a o roars 

August 1 holdings being 906,598,000 Ibs. ing 72,557,000 Ibs. Total D.8, Sa ee saciid “aia 
vellies  * +f 25,623,032 


D.S. rib bellies.. ....:... 
(a) Made since Oct. 1, 1943. 

















































































HOG CUT-OUT RESULTS SHOW IMPROVEMENT AS PRODUCT PRICES RISE 
(Chicago costs and prices, first four days of week.) 

Improvement in prices of lard, trimmings and jowls cut out best of all with a loss of only 81c per cwt. against 
this week resulted in a fair gain in total product values $1.50 for the 220- to 240-lb. and $1.26 for the 180- to 
from all weights of hogs. With all test weight hogs re- 220-lb. butchers. Packers should remember that this test 
maining at the ceilings, cut-out results, although still is worked out for illustrative purposes only. Each firm 
heavily on the minus side, showed smaller losses than in should figure its own test, using actual costs, credits, 
the corresponding period last week. The heavy weights expenses, yields and net realizable selling prices. 

——180-220 Ibs —— ——220-240 Ibs.— ——240-270 Ibs. 
Value Value Value 
ae 

Price per per cwt. Pct. Pet. Price per per cwt. Pet. Pct. Price per per cwt. 

per ewt. fin. live fin. per cwt. fin. live fin. per cwt. fin. 

wt Ib. alive yield wt. yield ib. alive yield wt. yleld tb. alive yield 
Regular hams . .0 214 $2.97 $ 4.28 13.7 19.4 21.0 $2.88 $ 4.07 ac aes eee eee We 
Skinned hams ie >. ee ed she og aR ces) at ad aad 12.9 18.1 230 297 4.16 
iiivah on wddaciecenakunvesnce ‘ -1 20.0 1.12 1.62 5.4 7.7 20.0 1.08 1.54 5.3 74 200 1.06 1.48 
Boston butts ; 0 24.8 1.04 1.49 41 58 248 1.02 1.44 41 5.7 23.8 98 61.86 
Loins (blade in) : 5 23.3 2.35 3.39 98 138 218 213 38.01 97 134 28 202 2.79 
a Bellies, S. P : ‘8 «17.2 1.89 2.72 95 184 165 1.57 2.21 39 5.5 15.2 58 83 
Bellies, D. S a Mie ae cate ped 21 3.0 13.9 (29 "42 85 120 13.9 118 1.67 
en rtavsenacdasecnbaws ie ek: ee aia ee 32 45 10.4 ‘33 ‘47 45 64 11.0 50 70 
Plates and jowls. 28 42 10.1 28 42 3.0 42 10.1 .30 42 34 48 10.1 34 48 

De cc sekerevennesennnes 22 382 116 125 ‘37 22 31 116 25 36 22 81 116 26 36 

P. 8. lard rend wt 12.5 184 12.7 1.59 2.34 110 158 12.7 140 2.01 10.1 145 12.7 128 1.84 

Nw kawkanendasxininewe 16 23 16.0 26 .81 16 23 138.5 .22 31 16 22 120 19 28 
Regular trimmings ....... oe SS on Ba 155 81 29 42 17.7 51 14 28 41 17.7 ‘BO 13 
Feet, tails, neckbones................ * a iw: 12 18 oS. 26° ‘ess Bt 16 25 88 us ll 16 
Offal and miscellaneous............... eae een .48 -70 oes eee eee -48 .68 eee eee .48 68 
SEE MUP oe ccccccccscscsesee ° 1.30 1.88 eee eee 1.30 1.84 eee eee cee 1.30 1.83 
TOTAL YIELD AND VALUE........ 69.0 100.0 $14.20 $20.57 70.5 100.0 $13.87 $19.68 71.0 100.0 $13.75 $19.35 
Per Per Per 
ewt cwt. ewt. 
alive alive alive 
OSE eee $14.75 $14.75 $14.00 

Condemnation loss ... von caus .08 per cwt. .08 Per cwt. -08 Per ewt. 

Handling and overhead sinasan Ra .63 fin. 54 ~~ fin. 48 fin. 
INS yield yield yield 

TOTAL COST PER CWT... $15.46 $22.40 $15.37 $21.80 $14.56 $20.50 
vDS= TOTAL VALUE ....... ; 14.20 20.57 13.87 19.68 13.75 19.35 

Cutting margin ............ 1.26 1.83 1.50 2.12 81 1.15 

+fatting i cinithcteedennnssaeds ose vr 7 aes ooze nee 
. ~Margin last week... . 1.43 2.0 .65 2.3¢ .09 1.41 
; wiskl® + hs vb nner nacelle dati seat oe leat oan othe 
19, 1944 
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July Processed Meat Volume Down from June 


OLUME of meats processed under 
federal inspection during July 
showed some tapering off compared 
with a month earlier. Some of the beef 
items gained a little due to heavy 
slaughter of cattle, but at the same time 
production of most pork items was down 
because of reduced hog slaughter. 
Sausage production during July to- 
taled 134,234,496 lbs., compared with 


Meanwhile, more sliced bacon was 
produced during July than for any other 
month on record. The production at 53,- 
176,041 lbs. barely topped the previous 
all-time high of a month earlier, when 
53,159,000 lbs. of sliced bacon was 
turned out. 

Some canned meat items were pro- 
duced in heavier volume than in June 
and others were lower. Sausage led the 





*MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


July 1944 
bs. 
Meat placed in cure— 


Beef 
Pork 
Smoked and/or dried— 


-+» 10,512,301 
. -290,506,571 


5,090,910 
Pork . 208,388,393 
Sausage— 
Fresh (finished) 29,713,673 
Smoked and/or cooked......... 91,306,408 
To be dried or semi-dried.. . 18,214,416 
Total sausage 134,234,496 
Loaf, head cheese, chili con carne, 
jellied products, etc 
Bacon (sliced) 


Cooked meat— 


53,176,041 


2,466,965 
44,233,840 
Canned meat and meat food products— 
Beef . 10,816,895 
Pork 72,563,371 
Sausage 19,587,640 
Soup 4,934,847 
All other 44,153,664 
Total canned meat 152,056,417 
Lard—rendered, refined, . 288,643,341 
Pork fat—rend 
canned .... 
Oleo stock 
Edible tallow 
Compound containing animal fat.. 


Oleomargarine containing 
animal fat 


Miscellaneous 


canned. 


25,197,141 
8,110,738 
5,146,390 

16,661,696 


3,319,220 
6,977,593 


*These figures represent ‘‘inspection pounds’’ as some of the 


July 1943 7 mos. 1944 7 mos. 1943 
Ss. Ibs. Ibs. 


10,979,358 
345,216,213 


68,313,000 
2,451,033,000 


82,756,000 
2,118,343,000 


3,308,924 
193,130,212 


33,023,000 
1,439,635,000 


20,980,000 
1, 266,955,000 


25,210,538 229,283,000 


88,317,772 549,340,000 
13,044,822 


75,410,000 
124,573,132 854,033,000 


215,555,000 
545,614,000 

81,942,000 
841,111,000 


112,083,000 
335,892,000 257,603,000 
2,575,477 


32,414,181 


18,426,000 
320,680,000 


11,948,000 
185,202,000 


5,292,952 
122,400, 162 
16,194,206 
9,717,456 


92,654,000 
535,692,000 
134,677,000 
194,289,000 
315,548,000 

-272,859,000 
2,615,239,000 


61,658,000 
801,406,000 


1,443,923,000 
1,895,836,000 


33,857,659 
13,303,742 

9,462,955 
22,245,143 


243,679,000 
84,691,000 
54,048,000 

114,937,000 


197,560,000 
86,706,000 
69,406,000 

193,014,000 


4,200,454 
4,901,647 


33,510,000 
39,880,000 


products may have been inspected and 


recorded more than once due to having been subjected to more than one distinct processing treatment, 


such as curing first and then canning. 





140,492,000 lbs. during the previous 
month. The loss was caused mostly by 
a drop in output of smoked and/or 
cooked, which totaled slightly over 91,- 
000,000 Ibs. for the month against better 
than 96,000,000 lbs. during June. Fresh 
finished sausage for the month totaled 
29,713,675 lbs. and sausage to be dried 
or semi-dried was 13,214,416 lbs., both 
slightly smaller than a month earlier 
but well above production levels of a 
year ago. 


list of those showing declines with out- 
put just under 5,000,000 lbs., compared 
with almost 20,000,000 Ibs. in June. Less 
beef and sausage were canned, but more 
pork and miscellaneous items were pro- 
duced. 

Beef totals in meats placed in cure 
and smoked and/or dried were larger, 
but pork so treated was lower. Lard 
and rendered pork fat production also 
dipped, due mostly to the lighter hog 
kill. 





FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
August 1, 1944, compared with the 
same date in 1943: 


Aug. 1, 
Aug. 1, 
1943 
M Ibs. 


Miscellaneous 
Unclassified 
Total poultry 142,075 


1Figures shown are subject to revision. 
figures will appear in next month’s report. 


2Carried under ‘‘miscellaneous poultry’’ previous 
to Jan. 1, 1940. 


MARGARINE TAXES INCREASE 


Manufacturers’ excise taxes paid on 
oleomargarine during the fiscal year 
ended June 30, 1944, as reported by the 
Treasury Department, totaled $4,083,- 
663.13, including special taxes. During 
the fiscal year ended June 30, 1943, 
these taxes amounted to $2,620,643.80, 
or $1,463,019.33 less than the amount 
paid during the most recent period. 


Our invasion .troops must have con- 
tainers. Intensify your plant container 
salvage program to speed Victory. 


MARGARINE MATERIALS y 


Products used in uncolored r 
manufacture, as reported to the By; 
of Internal Revenue during June, } 
compared with a year earlier: 


Ingredient schedule of uncolored oleomargaring- 


June, 1944 

Ibs. June, te 
Butter culture 12 
Butter flavor . ae 230 
Citric acid ...... 103 
Corn oil 763,916 
Cottonseed oil ... . 135,626 
Cottonseed stearine .. 15,457 
Derivative of glycerine 
Diacetyl ‘ 
Estearine 
Lecithin ; 
Linseed oil . 
Milk 
Monostearine 
Neutral lard 
ar 
Oleo stearine 
Oleo stock 43,462 
Peanut oil 256,840 
rear, . 764,978 
Soda (benzoate of) 17,108 
Soya bean oil... 7,677,109 
Soya flakes . 
Tallow 
Vitamin concentrate 


270,606 


"4.960 


3,383,437 


CONTINUE TO RESTRICT 
LARD FLOW TO MEXICO 


Mexico will be consulted and asked & 
determine the country’s need for fats 
before any more lard is shipped, it was 
decided this week at a meeting of the 
Office of Defense Transportation, Asso 
ciation of American Railroads, Foreign 
Economic Administration and the State 
Department. 


Mexican need for lard will be matehed 
by the transportation agencies on a pr 
rata basis against the number of tank 
cars and other cars available for the 
traffic. It is reported that about 2 
tank cars are still in Mexico and the 
AAR is said to have requests on hand 
for several hundred permits to ship t 
Mexico over Embargo 400. 


MARGARINE PRODUCTION 


Margarine produced in June, 194, 
according to U. S. Treasury Dept.: 
June, 1944 June, 1 
bs. Ibs. 
Production of uncolored 
margarine .... aa 
Production of colored 
margarine ..... ° 


. -25, 707,904 22,821,801 
13,233, 


36,055, 70 


. 14,481,120 


40,189,024 
Uncolored margarine 
withdrawn tax paid 
Colored margarine 
withdrawn tax paid 


23,130,174 
200,41* 


93, 330,38% 


26,094,756 
894,438 


Total 26,989,194 


WFO 75.1 VIOLATIONS 


The War Food Administration bs 
amended WFO 75.1 (Amendment 4) 
that the director may prohibit, by su 
pension order, any violator of the orde 
from receiving, making deliveries of 
using meat or meat products. The dire 
tor may revoke or suspend the licens 
or permit of a slaughterer or custo 
slaughterer who violates the order al 
may institute criminal or civil p 
ing against him. 
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June, 1% 
Ibs 


22,821,801 


13,233,%. 


36,055, 10 
















Another Example of 
OUR RESOURCEFULNESS 























SPECIALISTS IN STEEL PLATE CONSTRUCTION Helping win the Battle of Production 


Our fighting forces need huge steel pier barges on distant fighting fronts... a little out 
of our line, perhaps, but no great problem to GATX Know-How. We build them and 
ship them in sections, to be readily assembled at their destinations. They’re doing 
their job now in the theatres of war and living up to the GATX standard of quality. 
It’s a standard that can mean substantial production economies for you. 


(ENERAL AMERICAN TRANSPORTATION CORPORATION 


Sharon, Pennsylvania 





GENERAL 


Plate & Welding Division 


Specialists in plate fabrication — manufacturers of pressure vessels of steel, 


yf 
ate & WELDING 
DIVISION 


alloys and aluminum—all classes of welding — process equipment of all 


types—chemical engineering laboratories and service—completely equipped 
PLANT AT SHARON, PA. 


4 —- field erection department. 
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you cAN ALSO MEASURE 


INSULATING 


COMPARE THESE 
ADVANTAGES 
POINT-BY-POINT 


% Higher thermal efficiency. Low 
Conductivity of .255 B.T.U. 

%& Non-Settling, Non-Compacting 
even after years of use 

%& Flame-proof . . . Fire-resistani 
through Saferized process 

¥& Moisture-resistant due to no 
capillary attraction 

% Odorless . . . Odor-proof. Con- 
tains no micro-organisms or 
volatiles 

%* Non-attractive to vermin and 
insects . . . acridly distasteful 

% Enduring permanence. Lasts as 
long as structure stands 


EFFICIENCY 


—-BY THE 
EXACTING RULE 
OF COMPARISON 


Based on known facts and figures the se- 
lection of Low Temperature Insulation 
resolves itself down to a comparison of re- 
sultant values. The computed values of 
PALCO WOOL add up to enduringly high 
thermal efficiency and lasting economy in 
maintaining low temperatures within ex- 
tremely close limits. Get the complete facts 
in figures by writing for PALCO WOOL 
Insulation Manuals, today. 


WRITE TODAY 
FOR MANUALS 
AND SAMPLE 





ME ng A Rat 


‘. INSULATION BTHE PACIFIC LUMBER COMPANY 





Dept. D, 100 Bush Street, San Francisco 4, California 


c 


HICAGO «© LOS ANGELES © NEW YORK 








How to inte 





JUST 


How to analyze foods 


rpret your findings 





pusisHenp FOOD ANALYSIS 


By A. 


COVERS LATEST METHODS 
FOR ANALYZING: 


Food Colors 

Chemics! Preservatives 
Milk, Cream and ice Cream 
Edible Fats and Olls 

Olive OW 


Fi 
peg sated oods 
Maple Syrup 
Honey 
Cocoa and Chocolate 
Spices 
Pepper 
Cassia and Cinnamon 
Cloves 
ett 

ar 
Sse oP 


1), 
Wine : 


Whisky 








The NATIONAL PROVISIONE 


G. Woodman 
Mass. Institute of Technology 
4th ed., 607 pp., illus., $4.00 
book gives a well-balanced training in methods 
of adulteration. 





cock a wh eee emphasis to interpretation 
of results as to processes. Much information added 
to this edition on , sugar method: 
fot foods affected by admission of dextrose on a par 
with cane sugar, new itted dyes, including 

oll-soluble colors, etc. 


Order from 











407 S. DEARBORN ST. 
CHICAGO, ILLINOIS 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


tCarcass Beef 


Week ended 
August 17, 1944 
Ib 


Steer, 
Steer, 
Steer, 


hfr., choice, all wts 


hfr., utility, all oe 
Cow, com. & gd., all wts 
Cow, utility, all wts. 
Hindquarters, choice 
Forequarters, choice . 
Cow hdq., gd. & com. 
Cow foreq., gd. & com 


tBeef Cuts 


bfr., Gh. lolm, CR. ccccccces 
hfr., sh. loin, gd 
Steer, hfr., sh. loin, 
Steer, hfr., sh. loin, util 
Cow, sh. loin, gd. & com 
Cow, sh. loin, util 

Steer, hfr., 

Steer, hfr., 

Steer, hbfr., 

Steer, 

Steer, 

Steer. 

Steer, 


Steer, 
Steer, 


BISBASRERRBRES 
RE RE RRR 


Cow, loin, utility 

Cow round, gd. & com 
Cow round, utility 

Steer, hfr. rib, 

Steer, hfr. rib, gd 

Steer, hfr., rib, com.........++.. 
Steer, hfr. rib, util 

Cow rib, . 

Cow rib, utility 

Steer, hfr., sir., ch 

Sy We, Ces Bs coccccncessed 
Steer, hfr., sir., com 
Steer, bfr., 

Cow, sir., g 

Cow, sirloin, util 

Steer, hfr., 

Cow, flank steak.. 

Steer, hfr., reg. 

Steer, hfr., reg. 

Steer, hfr., reg. 

Steer, hfr., reg. 

Cow, reg. chk., 

Cow, reg. chk., 

Steer, hfr., c. c. 

Steer, hfr., c. c. 

Steer, hfr., 

Steer, hfr., c. ec. chk., util. 
Cow, c. c. chk., gd. & com 
Cow, c. ¢. chk., util 
Steer, hfr., foresha 

Cow foreshank .. 

Steer, hfr., br., 

Steer, hfr., br., 

Steer, 


Cow back. utility ° 

Steer, hfr. arm chk., ch....... «oI 
Steer. hfr. arm chk., good....... 
Cow arm chk. 

Cow arm cbk., 

Steer, hfr. sh. pl., 

Steer, hfr. ~ pl., 

Cow sh. pl., 

Cow sh. pl.. til 


tQuot. on beef items include per- 
mitted additions for Zone 5, plus 25c 
per cwt. for loc. del. 


Veal—Hide on 


Choice carcass 
Good carcass 


Hearts, cap off 
Tongues, fr. or froz 
Tongues, can., 
Sweetbreads 
Ox-tails, under % Ib 
Tripe, scalded 
Tripe, cooked 
Livers, unblemished 
Kidneys 


tQuoted below ceiling. 
*Veal Products 


i 
Calf livers, Type A.... 
Sweetbreads, Type A 


*Prices carlot and loose basis. For 
lots under 500 lbs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 lb. container (sweet- 
breads, brains & cutlets only) $2.00. 


The National 


Medium lambs .........., 
Choice hindsaddle 

Good hindsaddle 

Choice fores 

Good fores 


Choice sheep 

Good sheep .. 

Choice saddles 

Good saddles 

Choice fores 

Good fores. 

Mutton legs, "choice. nosll 
Mutton loins, choice.......... 7 


**Quot. on lamb and mutton are fy 
Zone 5 and include 10c for stockis. 
ette, plus 25c per cwt. for del, 


*Fresh Pork and Pork Produc, 


Reg. p. Ins., und. 12 lbs. ay 
Picnics . 

Tenderloins, “10-Ib. “cartons... 
Tenderloins, loose 
Skinned shidrs., bone in 
Spareribs, under 3 Ibs 
Boston butts. 4/8 lbs 
Boneless butts, c. t 
Neck bones 

Pigs’ feet 

Kidneys 

Livers, 


Chitterlings ” ie 
Tidbits, hind feet. 


*Prices carlot and loose basis. 
tQuoted below ceiling. 


WHOLESALE SMOKED 
MEATS 


Fancy regular nama, 14/16 Ibs., 
parchment pape 

Fancy ciened il bees ibs, 
parchment paper. 

Fey. bacon, 6/8 Ibs. . wrap. od 

Stand. bacon, 6/8 =. wrap... 


Knuckles, C Grade.. 


Quot. on pork items include sit 
50c per cwt. for Zone 3, minus & 
per cwt. for sales in lots under 5, 
Ibs. 


*VINEGAR PICKLED 
PRODUCTS - 


Pork feet, 200-Ib. bbl.......+++ aT 
Reg. tripe, 200-Ib. bbl.. 2 
Honey. tripe, 200-Ib. bbi.. wu 


*BARRELED PORK AND 
BEEF 
Clear fat back pork: 


100-125 pieces 
Cl. pl. pork, 25-35 pcs 
Brisket pork 
Plate beef, 200 Ib. 
Ex. plate beef, 200 *D. bbls.. 


*Quot. on pork iteras are for l# 
than 5,000 Ib. lots and include 
permitted add., except boxing 
loc. del. 


SAUSAGE MATERIALS 


Carlot basis, Chgo. zone, loose besit 


Reg. pk. trim. (50% fat). n 
Sp. lean pk. trim. 85%.. 

Ex. lean pk. a. 95% 
Pork cheek mea 

Pork livers, — REET 12 
Boneless bull meat 

Boneless chucks 

Shank meat 

Beef trimmings 

Dressed canners 

Dressed cutter cows 

Dressed bologna bulls 

Pork tongues 


tQuoted belew ceiling. 


82. 
. ue 
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pry SAUSAGE 


B ©. salami, ee 
salami, 0. 
Genoa style eaten. ch 


ees cs SAUSAGE 
Quotations cover Type 2) 


Bologna. ir 
Liver saus., fr 
Liver saus., fr., 
§mkd. liver saus., 


cheese 
1 nat. cas. 
Minced lunch. nat. ca 
Tongue and blood. 


hog bungs.... 


— 
based on zone 5, plus $1.50 
ron for sales to retailers and 
yors of meals where no loc. del. 
Prices include boxing or 


“ on 4 f.o.b. N. ¥ 
Dol. refined gran... 
Small —_ : 
8 


large crysta 
Pure rfd. gran. nitrate of soda. 
Pure rfd. powdered nitrate of 
woda unquoted 
Salt, in yr car of 80,000 Ibs. 
o.b. Chgo., per ton: 

dried 


Rock, bulk, 40 tom cars...... 
fiw, 96 basis, f.0.b. 

New Orleans 
Standard gran., f.o.b. 


(2%) 
Packers’ curing sugar, 
f.o.b. Reserve, 


(Basis Chgo., orig. atts. Ja . bales.) 


‘Nominal quotations. 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in., 180 pack 
Domestic rounds, over 
1% in., 140 pack......35 
Export rounds, wide, 
over 1% in 
Export rounds, 
1% tol in 


@20 


Export ‘reunée, narrow, 
1% in. under. 

No. 1 weasands. 

No. 2 weasands. 


2% in 
Dried or salted. biadders, 
per piece: 
12-15 in. wide, 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, 
Hog casings: 
Extra narrow, 29 mm. & 
GR. ccccccccocescccecs 2.25@2.35 
Narrow mediums, 29@32 
2.25@2.35 


Medium, 82@35 mm..... 1.80@1.90 

— medium, 35@38 
coeceveseooocoese 1.65@1.80 

wide. 38@43 mm....... -65 

Extra wide, 43 mm...... 1.45@1.60 

Export bungs 22 

Large prime bungs. 

Medium prime bung 

Small prime — 

Middles, per set. 


Ground 
Whole for Saus. 
Caraway seed 
Cominos seed 23 26 
Mustard sd., . . coce 
American 4 
Marjoram, Chilean 48 
Oregano 18 


OLEOMARGARINE 


White domestic vegetable ° 
White animal fat............. ---16 
Water churned pastry ° 
Milk churned pastry......... +++-18 
Vegetable type 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago.. 
Yellow, deodorized, salad o r win- 
terized oil, in tank care, del'd 
Chicago .......sse0. oeeeeese 14.93 

Raw soap stocks 
Cents per Ib. diva. in tank ow 
Cottonseed foots, basis 50% T.F 
— and West Coast...... 


-14.55 


Soybean foots, basis 50% T. vont 
— _ West Coast..... 


am oil, ‘in’ tanks, f.o.b. 
mills, Midwest 

Corn oil, in tanks, f.o.b. milis...1 
Manufacturer to jobber prices, f.o. 





IEVERFAIL 3-DAY HAM CURE 
Saueo Wan- Power! 


Byshortening the time in cure, NEVER- 
PAIL 3-Day Ham Cure enables you to 
maintain your volume with fewer men 
++ and less equipment. At the same 
time, it actually helps you produce a 


better ham 
demand. Write us! 


. .. the kind now so much in 


H. J. MAYER & SONS CO. 


6119.27 SOUTH ASHLAND AVENUE © CHICAGO 36 
Windsor. ¢ 


Conadian Plant 


ILLINOIS 


ntor 
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No Two Reports are 
EXACTLY ALIKE 





But-ALL ARE 
PROFITABLE 


We receive many reports of results in the 
production of cracklings with Expellers. 
No two reports are exactly alike, although 
plants may have the same type of Expel- 
lers and use the same methods. Produc- 
tion ranges from 1200 to 1800 pounds of 
cracklings per hour, with a fat content 
from 6 - 8%. 


These variations are to be expected since 
conditions in no two plants are identical. 
But, all reports are alike in one respect 
. .. they all show profitable production. 


For complete information on profitable 
Expeller crackling production, talk to an 
Expeller Engineer. Write today and let 
us arrange a meeting. 


THE V.D. ANDERSON CO. 
1932 W. 96th Street * Cleveland 2, Ohio 


IF IT ISN’T AN 


AND ARSON 


IT ISN’T AN ; 


EXD ELLER 
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CELLOPHANE 
GREASEPROOF PARCHMENT 
BACON PAK 


PREFERRED 
P PACKAGING 


GLASSINE 


LARD PAK 





DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


CREATORS 





DESIGNERS - 


MULTICOLOR PRINTERS 











For Incomparable PAPRIKA Value 
Buy PORTUGAL'S BEST 


“RED CARNATION” PAPRIKA 


NEW CROP 


If your dealer cannot 
supply you, WRITE US 


Shippers Representatives 


VICTOR M.CALDERON Co. 
99 Hudson Street, New York 13 
Telephone: WA Iker 5-1741 


SAMPLES, FROM ACTUAL ARRIVALS, ON REQUEST 















“The best way to avoid falling into a 
rut—get rid of the rut.” 


And that goes for those rutted and 
cracked floors of yours, too. They're 
dangerous. Eliminate the risk of bad 
falls with 


CLEVE«O+ CEMENT 


Your maintenance man can patch those cracks and 
ruts tonight; in the morning you've got a smooth, 
flint-hard, slip-proof surface that’s ready and safe for 
heavy traffic. Lactic acid, steam, water, heat and cold 
do not affect it. Satisfied users everywhere. Write for 
bulletin. 


The MIDLAND PAINT & VARNISH CO. 


9119 RENO AVENUE 


CLEVELAND 5, OHIO 





MARKET PRICES-Aece Yor 











DRESSED BEEF CARCASSES 








City Dressed 
Steer, hfr., choice -22 
Steer, hfr., good. -21 
Steer, hfr., com.. 19 
Steer, bfr., util... .ccccccccccsece 7 
Cow, good and commercial....... 19 
The above quot. do not include 


charges for kosh’g but do include 50c 
per cwt. for loc. del. 


KOSHER BEEF CUTS 


Steer, bfr., tri., CR.cccccccccccce 21% 
BOOS, BEng Bhheg Bho ccccccccceccs 20% 
Steer, hfr., tri., COM. .cccccccces 19% 
Seeek, BEP.. Wi.g Gie cccccceccecs 17% 
Steer, hfr., reg. chk., ch........ 24 
Steer, hfr., reg. chk., gd........22 
Steer, hfr., reg. chk., com....... 21% 
Steer, hfr., reg. chk., util....... 18% 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. for 
~ cc plus 50c per cwt. for loc. 
el. 

Seat BGe.. GE, Gis cecoceccocosed 
Steer, BEF.. FID, GE.ccccccccccses 
Steer, bfr., rib, COM. cccccccccceed 2 
Bteee, BEP.g BE Bll. cccccceccces 
Steer, hfr., loin, ch.... 

Steer, hfr., loin, gd. 
Steer, hfr., loin, com.. 
Steer, hfr., loin, util.. 





Above prices are for Zone 9, plus 


50c per cwt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
cluded in prices. 
*FRESH PORK CUTS 
Western 
Pork loins, fr., 12 Ibs. dn........ 28 
Shoulders, reg. ....... eos 


Butts, reg., 4/8 lbs... 
Hams, reg., under 14 
— skinned fresh, under 





BG BBs ccesccceqcccccccceceees 
Picnics, fr., bone in.......s.ee-+ 19% 
Peek trim., G8. WAR. ccccccccces 30% 
POUR GEM, BBecccceccccccecccs 17% 
Spareribs, med. .....c.ccescecsese 13% 

City 
Pork loins, fr., 10/12 Ibs........ 26% 
Shoulders, reg. ....... eccccccece 21% 
Butts, boneless, C. T............ 81 
Hams, reg., und. 14 Ibs.......... 23 
Hams, sknd., und. 14 Ibs........25% 
Picnics, bone In........eeseeeees 
Pork trim., ex. lean 
Pork trim., a. 








Spareribs, 
Boston butts. “tis Ibs 


*COOKED HAMS 


Ckd. ee. skin on, fatted, 
POM. ceccccccccccccccccoocece 43 
Ckd. passa, skinless, fatted, 
B/GM. cccccccccccccccosecceses 46% 


*SMOKED MEATs 
under 14 lbs 
14/18 lbs... 
over 18 lbs. 


hams, 
hams, 
hams, 
Skd. hams, 


Reg. 
Reg. 
Reg. 


under 14 lbs, 
Skd. hams, 14/18 Ibs..... 
Skd. hams, over 18 lbs. 
Picnics, bone im. .....ccccc. 
Bacon, west., 8/12 lbs.. 
Bacon, city, ‘8/12 Ibs... 
Beef tongue, light...... 
Beef tongue, heavy...........,, 


*Quotations on pork items are fog 


less than 5,000 Ib. lots and j 
all permitted additions. aclate 


DRESSED HOGS 


Hogs. gd. & ch., hd. on, If. fat ip 
Aug. 16, under 80 Ibs $19.7 
81 to 99 Ibs 20.99 
100 to 119 Ibs eee 06 
120 to 136 Ibs .. DM 
137 to 153 Ibs. coos 107 
154 to 171 Ibs. see 10,64 
172 to 188 lbs. .- 19.0 

*DRESSED VEAL 
Hide off 

Choice, 50@275 lbs........... 2213 

Good, 50@275 Ibs. coccccese SAD 

Commer., 50@275 “pean 1913 

Utility, 50@275 Ibs........... 13 


*Quot. are for zone 9 and inclode 
50c for del. An additional Ye per 
ewt. permitted if wrapped in stock. 
inette. 


DRESSED SHEEP AND 
LAMBS 





Lamb, Choice ......6+seesereeesdTh 
Tam, G00d cccccseccccses ool 
Lamb, COM. ....66.-eeeeee me 
Mutton, gd. & Ch... ..cccccccsces 184 
Mutton, util. & cull............,12 

Quot. are for zone 9, plus 2%e fo 
del. 


FANCY MEATS 


Tongues, Type A. Pererres | 
Sweetbreads, beef, “Ty pe Dacolal wy 
Sweetbreads, veal, Type A....... 41h 
Beef kidneyS .......ceesceeecees 

Lamb fries, per Ib... ....seeceee By 
Livers, beef, Type A......sse+- wy 
Oxtails, under % ID.......cceees oh 





Prices c. 1. and loose basis for 


zone 9. For lots und. 500 lbs, add 
$0.625. 

BUTCHERS’ FAT 
Shop fat ....c..seccece $3.25 per ewt 
Breast fat ........++.. 4.25 per ewt 
Edible suet ........... 5.00 per ewt 
Inedible suet .......... 4.75 per ewt 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 


August 12, 1944, were reported 


Cured meats, 
Fresh meats, 
Lard, pounds 


pounds 
poem 









as follows: 





ee Previous Same 
Aug. week week '43 
, =e 000 22,445,000 21,554,000 
57,689,000 44,892,000 2,948,000 
° 9; 806,000 677,000 7, 675,00 

















“BOSS” MEAT LOAF 


This automatic machine is a complete unit and comes to you 
ready to be connected to your stuffer for immediate action. 


It consists of only a few parts, is simple to operate and easy 
to keep clean. 


Tests have shown it to fill 20 four-pound pans per minute. A 
positive, money-making accessory. 


“BOSS” assures Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


Helen & Blade Sts., P. 0. Box D, Elmwood Place Station, Cincinnati 16, Ohio 





824 Exchange Ave., U. S. Yards, Chicago 9, Ill 


PAN FILLER 
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LARD 
Sept. 
Dee. 
Jan. . 
Mar 
May . 


Aug 


Aug. 


Short 


adv 
the 
sole 
whi 


blo 
Wel 


fee 


















FAT 


$3.25 per cwt. 
4.25 per ewt 
5.00 per ewt. 
4.75 per ewt. 





9, UL. 
—————— 
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CASH PRICES 


OARLOT TRADING LOOSE, BASIS, 
7.0.B. cHICAGe a CHICAGO 


THURSDAY, AUGUST 17, 1944 
igures Represent O.P.A. 
top Figure’ ilings 


REGULAR HAMS 


Fresh or Frozen 





211 
8-10 os 2 
12 ..-- Fi 
+ 

BOILING HAMS 

Fresh or Frozen 8.P. 
, 20% 20% 
+4 eS: a 19%, 
9.2? 19% 9% 

SKINNED HAMS 

Fresh or Frozen 
0-12 
214 
416 
6-18 
80 
9-22 
2-24 
4-28 
5-80 
5 /up 

PICNICS 

Fresh or Frozen S.P 
+6 : 19% 19% 
6-8 .. 19% 19% 
6-10 ‘ 19% 19% 
12 ... -- 19% 19% 
BE ccccccce 19% 19% 


Short shank %4c over 





. 
BELLIES 
(Square Cut Seedless) 

Fresh or Frozen Cured 
OO cscccece Gee 18% 
8-10 .. --» 16% 17% 
10-12 16% 17% 
12-14 15% 16% 
14-16 15% 16% 
16-18 14% 15% 

D. 8. BELLIES 
Clear Rib 
14 @14%4 14% 
14 @l4\ 14% 
138% 014% 14% 
.18%@14% 14% 
; .12%414% 14% 
#40-50 12%2.@14% 14% 


GREEN AMERICAN BELLIES 
settee shes 13%4@13% 
....18%@13% 
ieee 13% @13% 





16-20 


$20-25 
25 and up 


FAT BACKS 

Green or Frozen Cured 
+ 6- 8 9144@10% 9144@10% 
*# 8-10 9% 4@10% 94%4@10% 
10-12 10% +10% 
12-14 10% 10% 
14-16 10% 10% 
16-18 11% 114% 
18-20 11% 11% 
20-25 11% 11% 

OTHER D. 8. MEATS 
Fresh or Frozen Cured 


Reg. plates 10% 11 
‘Clear plate. 9 @ %% 914,@10 
+Jowl butts. 9 @ 9% +8%%@10 
Sq. jowls... 11 12 


Quoted below ceiling 





FUTURE PRICES 


MONDAY, AUG. 14 THROUGH 
FRIDAY, AUG, 18, 1944 


LARD 

Sept. ............No bids or offerings 
Dee, ............-NO bids or offerings 
Jn. .............-No bids or offerings 
Mar. ............No bids or offerings 
aan No bids or offerings 


WEEK’S LARD PRICES 
Prices of prime steam lard: 








P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
Aug. 14...13.00 12.624%4b yo 
Aug. 15...13.00 12.75 2 = 
Aug. 16...13.00 12.80 12.00 
Aug. 17...13.8 12.80 12. Tot 
dog. 18...TO COME 


Packers’ Wholesale Prices 
Refined yr tierces, f.o.b. 


cago Me ccccccpcoccccons 13.80 
Kettle rend., tierces, f.o.b. 

ieago ithe 650neoso00e00 14.30 
laf, kettle rend., tierces, 
fo.b. Chicago Sy Sere 14.30 
Neutral, tierces, f.o.b. 
| 2 SS 14.80 
Shortening, tierces, c.a.f....... 16.50 





EASTERN FERTILIZER 
MARKETS 


New York, Aug. 16, 1944 


The local crackling market 
advanced 5c per unit during 
the week and the material 
sold at $1 .25 f.o.b. New York 
which is the ceiling price. 
There was a fair demand for 
blood and tankage and sales 
Were made at ceiling prices. 
The demand in general for 
feed materials is rather dull. 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 
Ammoniates 


bulk, per 
Atlantic 


Ammonium sulphate, 
ton, basis ex-vessel 


ports J cada cries cae 
Blood, dried, 16% per unit..... 5.53 
Unground, fish serap, dried, 
11% ammonia, 16% B. L. 
f.o.b. fish factory 14.75 & 10¢ 
Fish meal, foreign, 11% % am- 
monia, 10% B. P. L., ¢.i-f. 
spot. ssi x eaaaetan 
Aug. shipme WE. dcscsccrecsbnne 55.00 


Fish scrap (ac idulated), 7% am- 
monia, 3% A. P. A., f.o.b. 
Bah GRCbeTEES cc cccccsccs 4.00 & 50c 


Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 
BEE. 0.000 bb05ese seedenseates 30.00 
in 200-Ib. DAGB.....ccccccees 32.40 
fn BOOED. BABB... ccccovcsess 33.00 


Fertilizer tankage, ground, 10% 
ammonia, 10% B. 
bulk 
Feeding tankage, unground, 10- 
12% ammonia, 15% B. P. L., 


WEEE ccc ccescccescoccesvcces 5.53 
Phosphates 
Bone meal, steam, 3 and 50 
bags, per ton, f.o.b. works. 545.00 


Bone meal, raw, 4% % and 50%, 


in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit..... .64 


Dry Rendered Tankage 


45/60% protein, unground...... $1.25 


RUBBER DIRECTOR 
RESIGNS 


The resignation of Rub- 
ber Director Bradley Dewey, 
effective September 1, has 
been announced. 

Dewey is said to have rec- 
ommended that the office be 
liquidated as no longer neces- 
sary to the successful prose- 
cution of the war. 





"Banic knows ils Onion» 
....and GARLIC /’ 


Basic’s Onion Powder and 


Chips are N OW 
AVAILABLE / 


To any manufacturer without 












Government release. Full 


stocks at New York, 
Chicago, Vacaville! 


Le 


TEREEZE 


ORDER 
TERMINATED 


July 17 


oo” 
— 
NS 








LALLA A 


Save Time, Labor, 
Money, Storage, Manpower, 
and Spoilage. Add uniform flavor. 
Complete research and Lab. Service 


WRITE OR WIRE TO 


VU 1Y 


ONION-GARLIC HEADQUARTERS 
















BASIC VEGETABLE PRODUCTS CO. 


( 1 + 
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BY-PRODUCIS—FATIS—OIIS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES. — The 
feature of the week in this market was 
the steady decline in production of 
greases, which is now at the lowest 
point in many months. The ouput is 
expected to decline further before the 
summer season is over, for hog mar- 
ketings are lighter and will probably 
continue so for the next six to eight 
weeks. However, while the medium 
grades of greases are readily salable 
at the ceiling prices, some lower grades 
are meeting poor call at shaded prices. 
Tallows, on the other hand, are firm and 
active with most producers well sold 
ahead. There have been some imports 
of tallows reported in the East during 
the week, but quantities were not men- 
tioned. 

Volume of business in the East was 
fairly light, but a moderate turnover 
was reported from the Midwest. Sales 
this week included fancy tallow at 8%c, 
choice at 8%c, and special at 8%c. 
Choice white grease was reported sold 
at 8%c, A-white, 8%c, B-white, 8c, 
and yellow at 8%c, all prices f.o.b. 
shipping point. Sales of brown grease 
were reported at about “%c under the 
ceiling. 

NEATSFOOT OIL.— The trade is 
quiet and unchanged on neatsfoot oil. 
Offerings are limited and most busi- 
ness is done on a small scale. 

STEARINE.—Volume of trading on 
stearines is light. Prime oleo stearine 
is quoted at 10.61c while sales of yellow 
were reported this week at 8c. 

OLEO OIL.—Oleo oil is quiet and un- 
changed. Extra is quoted in tierces at 
13.04c and prime oleo oil is quoted at 
12.75c. 

GREASE OILS.—Movement is mod- 
erate with prices steady. No. 1 grease 
oil is quoted at 14c; prime burning, 
15%c, and acidless tallow oil, 13%c. 





While allied markets were on the 
firm side during the week, vegetable 
oils displayed a slightly weaker tone 
with a better volume of selling reported. 
There was nothing that indicated future 
weakness, but some sources which had 
been holding all their own production 
released a fair volume, especially in the 
cottonseed oils future market. The lard 
market was considerably stronger this 
week and prime steam lard moved to the 
ceiling level by mid-week. Lighter pro- 
duction of lard on smaller hog runs is 
said to have been the reason for the 
price upturn. 

SOYBEAN OIL.—A moderate amount 
of trading was completed in soybean oil 
this week with sales reported in several 
states west of the Mississippi. The 
ceiling price of 11%c f.o.b. mills was 
reported paid with product going for 
September delivery. 

PEANUT OIL.—Business is almost 
at a standstill on peanut oil, for offer- 
ings are very thin. Crop conditions are 
being closely watched. 

OLIVE OIL.—Interest continues in 
the olive oil market, but offerings are 
extremely limited. Prices are firm at 
full ceiling levels. 

COTTONSEED OIL.—A fair volume 
of selling developed in the futures mar- 
ket with prices generally under the 
ceiling. Demand was fairly good for 
crude cottonseed oil, but not a great 
deal of trading was reported. The 
strength in the lard market failed to 
tighten the futures market for cotton- 
seed oils, although prime steam lard 
is now at full ceiling prices. 

Quotations on Friday were: Area A, 
13.125; Area B, 13.40; Area C, 12.875; 
Area D, 12.75; Area E, 12.625, and Area 
F, 12.50. (See page 25 of September 18, 
1943, issue for explanation of area des- 
ignations as used in the PROVISIONER). 
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BY-PRODUCTS MARKETS 


Blood 


Unground, loose 


Digester Feed Tankage Mate 


Unground, per unit ammonia........ P 
Liquid stick, tank cars.......... 3 


Packinghouse Feeds 


Unit 
Ammonia 
+++ $5.58 

tials 


. .$5.53¢ 
1.75@2.00 


Carlots, 

per ton 
65% digester tankage, bulk.... - «876,38 
60% digester tankage, bulk. eves TL 
55% digester tankage, bulk... + 65.68 
50% digester tankage, bulk..............,. 60.28 
45% digester tankage, bulk.............., 4.88 
50% meat and bone meal scraps, bulk...,. 70.00 
VROOGUINORE ccccccececcccccccccecooes -. 80.45° 
Special steam bone-meal........ 50.00@55.00 





tBased on 15 units of ammonia 


Bone Meal (Fertilizer Grades) 


Steam, ground, 3 & 50.......... - 
Steam, ground, 2 & 26........ ono 


Fertilizer Materials 


High grade tankage, ground 

10@11% ammonia ................$3 
Bone tankage, unground, per ton.... 30 
BEOSE TIGHE cccceccsecececccecese ae 


Dry Rendered Tankage 


Per ton 
.00@36.00 
5.00@ 36.00 


Per ton 


85@ 4.000 
00@31.00 
25@ 4.50 


Per unit 
Hard pressed and expeller unground 
fk. GO eee $1.25° 
Gelatine and Glue Stocks 
Per ewt 
Calf trimmings (limed)........ $1.00" 
Hide trimmings (limed)........ Bld 
Sinews and pizzles (green, salted) 1,00° 
Per ton 
Cattle jaws, skulls and knuckles ~~» $45,000 
Pig skin scraps and trim, per lb ..T4@T% 
Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 
Per ton 
ees es. BORG, o6c6c0scenneasens $70.00@80.0 
BS coceveccscesconcees 70.0 
ee Se, CR kn wataheedbevannbe ee 65.00@70.0 
PKCritithtakasbanwnnees 65.00 
Blades, buttocks, shoulders & thighs... 62.50@6.0 
Pe, TD sexscncotccnceeceers 55.00@57.0 
Hoofs, house run, assorted..... 40.0 
TES. CHES 6. ccdsssesvcccvcscccecs $36.0 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton.......... 60.00 
Summer coil dried, per ton.......... 35.00@37.0 
Winter processed, Ib.............--4: nominal 
Winter processed, gray, Ib........... 
PY CE ancdencccsesencicacn 4 @% 





Do Your Casters Need Crutches? 


A limping caster may still be able to get 
around but it can’t handle the job as it should 
be done. Manpower shortages and competi- 
tive conditions call for casters that will move 
your products effortlessly, that will stay on 
the job, saving floors, time and tempers. 
Steel-Forged, Rapid-Flame-Hardened, Rapids- 
Standard Casters are built to give you a new 
conception of how a caster should operate. 


Free Manual on Request 


THE RAPIDS-STANDARD 
COMPANY, INC. 


308 Peoples Nat'l Bank Bidg 
GRAND RAPIDS 2, MICH 












The National Provisioner—August 19, 19 











HIDE 
hides @% 
was pos: 
filed pe 
avy 0 
pide ma 
itis ul 
for hea 
mpossil 
steers. 
were W 
fairly ¥ 
Some f 
Jaught 
ally cor 
current 
absorb | 
The s 
to be in 
af 15e | 
tive ste 
There V 
90,000 s 
trading 
on Aug 
tation 
might | 
buyers 
hope f 
now. 
closely 
weeks, 
forwar 
in the 
Cour 
trong 
trimme 
ping p 
Count 
season 
to abs 
ire ql 
and cot 
The 
wold UI 
Ie, 
We fo 








The 






HIDES AND SKINS 





nomestic hide and calfskin markets 


mums Lyict but apparently strong—Next 


+++» $5,590 
$1 15@2.00 


Carlots, 
ber ton 
+ +++ B76.38 





- 4.88 
70.00 

cere 80.458 

50.00@ 55.00 


les) 

Per ton 
35.00@36.00 
35.00@36.00 


Per ton 
3.85@ 4.00n 


0.00@31.00 
4.25@ 4.50 


Per unit 


Per ton 
«+ + $45,000 
-+-T4@TH 


' point. 


Per ton 
70 00@0.00 


70.00 
65.00@ 70.0 
65.00 


>. 
B2.50@65.00 
55.00@57.00 
40.00 


$36.00 


60.00 
35.00@37.0 
nominal 


8 
4@% 












paying permits expected Aug. 28. 
Chicago 


HIDES—Buying permits for July 
ides expired Aug. 12 and no trading 
nas possible this week. There were un- 
fled permits for three or four cars 
avy native steers still in the packer 
jie market when the permits expired; 
+ is understood these were intended 
ip heavy belting tanners and it was 
impossible to substitute light native 
gers. All the other packer permits 
were well filled, leaving the packers 
girly well sold up to the end of July. 
Some further increase is expected in 
daughter this month, but it is gener- 
ily conceded that the demand for the 
arent quality good summer hides will 
ssorb offerings at full ceiling prices. 
The small packer hide market appears 
be in a strong position at the ceiling 
if lie flat, trimmed, for all-weight na- 
tive steers and cows, and 14c for brands. 
There were unfilled permits for at least 
9,000 small packer hides during the last 
tading period. These permits expired 
m Aug. 12, and there was some expec- 
tation that interim or special permits 
night be issued to permit those tanner 
hyers to fill their requirements, but 
hope for special permits is receding 
ww. The small packer market was 
dosely sold up during the two trading 
weks, including even some old Feb. 
frward heavy hides which had been 
nthe hands of dealers. 

Country all-weights are quotable 
trong at the maximum of 15c fiat, 
timmed, or 14c untrimmed, f.o.b. ship- 
jing points, with brands at a cent less. 
Country production is limited at this 
vason and not much buying is required 
w absorb the available offerings. Glues 
mm quotable at 12@12%c, trimmed, 
andcountry bulls at 11@11 4c, trimmed. 
The Pacific Coast market was well 
wld up previous week at the ceiling of 
De, flat, for steers and cows, and 
le for bulls, f.o.b. shipping points. 


Federal inspected slaughter of cattle 
stepped up sharply last week. The 
total at 32 packing centers for week 
ended Aug. 12 was 233,036 head, as 
against 219,844 for previous week, and 
174,218 for the corresponding week 
of 1943. Calf slaughter for last week 
reached a new high of 124,727 head, 
as compared with 111,856 for previous 
week, and 65,510 for the same week last 
year. 

The final estimate of shoe production 
during June was 40,439,905 pairs, an 
increase of 2 percent over the May total 
of 39,648,373, and also an increase of 
1.1 percent over the June 1943 total 
of 39,991,594 pairs. Production of 234,- 
370,714 pairs during the first six months 
this year was only 0.6 percent under 
the 235,847,326 reported for the same 
period of 1943. 


FOREIGN WET SALTED HIDES.— 


A rather light trade was reported this | 
week in the South American market at | 


unchanged prices. At the week-end, 
buyers operating for the States and also 
Great Britain bought 1,500 Gualeguay- 
chu standard steers and 4,500 Smithfield 
heavy steers; 1,000 Montevideo light 
steers also went to a Canadian buyer. 
At early mid-week, 3,000 Municipal ex- 
tremes sold to the United Kingdom and 
the States, with 1,000 more reported 
later as coming to the States. 

CALFSKINS.—tTrading early previ- 
ous week cleaned up the packer calf 
and kipskin markets to the end of July; 
market is strong at full ceiling prices, 
with practically all trading being done 
on New York selection and at New 
York prices, as quoted last week. 

City collectors had cleared their ac- 
cumulation of city calf and kipskins earl- 
ier, disposing of them as soon as trad- 
ing permits were valid; market is strong 
at maximum prices, with most of these 


also moving on New York selection, at | 


the prices quoted last week. Country 


calf and kipskins also cleared at full | 


ceiling prices. 
Packer slunks are not allocated but 
these were cleared out during the activ- 
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BEEF - CATTLE + SHEEP 


CASINGS 


ANIMAL GLANDS 


Selling Agent - Order Buyer 
Broker « Counsellor 
Exporter « Importer 


2252 W. 111th PLACE 
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THE SKILL 


OF THE BUILDER 
Needs No Praise 





No one had to proclaim the merits of the 
man who built the incredibly beautiful Taj 
Mahal of India. The building itself is a mon- 
ument to his incomparable skill. 


Nor need any one in the Layne Organiza- 
tion preach the superior merits of Layne 
Water Systems or of Layne High Efficiency 


Pumps. They need only to point to any of . 
| many thousands now in operation and say— 4 
| “go and see for yourself." This long used t 
| policy places all responsibility directly upon 1 
; 


the product itself. 


Each Layne Water System is a "tailored 
to fit" job. The size of motor, casing, shaft- 
ing, bearings, pump bowls and screen mesh 
are determined by the actual physical and 
operating conditions of each installation. 


The finished product is delivered—"in 
operation"—producing the stipulated quan- 
tity of water. Layne Companies are located 
throughout the territory served. This insures 
prompt and efficient attention when adjust- 
ments, servicing or repairs are required. 


& Bowler, Inc., General Offices, Memphis 8, 


| For literature, catalogs, etc., address Layne 
Tenn. 


AFFILIATED COMPANIES: Layne-Arkansas Co., : 
Stuttgart, Ark. * Layne-Atlantic Co., Norfolk. + 
a. * Layne-Central Co., Memphis, Tenn. * 

Layne-Northern Co., Mishawaka, Ind. * Lay 


Louisiana Co., Lake Charles, La. * Louisiana ° 
We ‘o., Monroe, - *® Layne-New York Co., 
New York City * Layne-Northwest Co., Mil- 
waukee, Wis. * Layne-Ohio Co., Columbus, Ohio f 


Western Co., Kansas City, Mo. * Layne-Western 
. Minnesota, Minneapolis, Minn. * Interna- 
tional Water Supply Ltd., London, Ontario, Canada { 


PD pavné 


| WELL WATER SYSTEMS 
DEEP WELL PUMPS 


BUILDERS OF WELL WATER SYSTEMS 
FOR INDUSTRIES AND MUNICIPALITIES 


| 
| 
| 
* Layne-Texas Co., Houston, Texas * Layne- 4 
| 
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ity in skins previous week, with regular 
slunks going at top of 1.10, flat, and 
hairless 55c, flat. 

SHEEPSKINS.—Dry pelts are quot- 
able 254% @26c per lIb., del’d Chgo. The 
market shows little change on packer 
shearlings; production is steadily de- 
clining but producers appear to be will- 
ing sellers at the going levels, and are 
inclined to sell ahead of production. 
Seven cars were reported this week, in 
a range of $1.10@1.25 for No. 1’s, 
80@85c for No. 2’s, and 60@70c for 
No. 3’s. The No. 3’s are in rather light 
production now. Another car sold at 80c 
for No. 2’s and 60c for No. 3’s. Produc- 
tion of pickled skins is increasing stead- 
ily but demand for sheepskin leather 
keeps the market closely sold up at full 
individual ceilings by grades; general 
market quotable $7.75@8.00 per doz. 
packer sheep and lamb skins. Recent 
sales of packer lamb pelts by mid-western 
packers are credited around $2.65@2.70 
per cwt. liveweight basis for westerns, 
and 2.40@2.50 for natives. Some Ken- 
tucky and Tennessee lamb pelts were 
reported moving at $2.25 per cwt. live- 
weight basis. The labor supply is an im- 
portant factor and tanners generally 
are not inclined to buy far ahead. 


HOG-CORN RATIO 


The hog-corn price ratio at Chicago 
in July, 1944, based on barrows and 
gilts was 11.9, compared with 11.4 in 
June, 1944 and 13.0 in July, 1943. Av- 
erage price received for hogs in July, 
1944, was $13.25 compared with $12.66 
in June and $13.56 in July, 1943. Dur- 
ing July, 1944, No. 3 yellow corn was 
quoted at the ceiling of 115.5¢c per 
bushel. In June, 1944, the price was 
115.5¢ and in July, 1943, the price was 
106.5c. 


NIMPA PREPARED CHART 


THE NATIONAL PROVISIONER is glad to 
give credit for the chart on Chicago 
steer prices, published on page 44 of 
the August 12 issue, to a special com- 
mittee of the National Independent 
Meat Packers Association which pre- 
pared it under the guidance of the 
NIMPA general counsel. 






WEEK'S CLOSING MARKETS 





Catt! 









FRIDAY'S CLOSING 


Provisions 


The market on most major pork cuts 
was lighter than in many months. Even 
offerings of pork cuts in small lots were 
drying up. A fair volume of trade was 
done on beef and cows at the ceiling. 
Hog prices remained at maximum levels. 


Cottonseed Oil 


Sept. 14.31n; Oct. 14.00n; Dec. 13.75n; 
Mar. 13.45b-65ax; May 13.45b-65ax; 
July 13.45b-65ax; 2 sales. 


CALIF. SLAUGHTER 


State-inspected kill of livestock for 
July 1944: 

No. 
. 011,755 
. -20, 887 
12,090 
-19,750 


Cattle ... 
Calves 
Hogs .. 
Sheep 


Meat food products produced during 
the month were: 

Lbs. 
1,836,564 
3,056,740 

150,451 


Sausage . 
Pork and beef ‘ 
Lard and substitutes 


Total 5,043,755 


FLASHES ON SUPPLIERS 


THE FOXBORO CO.—The Foxboro 
Co., manufacturers of industrial instru- 
ments for measurement and control, an- 
nounces the addition of Paul Torre to 
the staff of sales engineers covering the 
New England territory. 


ALUMINUM LARD DRUMS 


Producers of aluminum cans to be 
used for packing lard and certain other 
commodities must submit proposed 


prices or a pricing method for these 
cans to OPA for approval. 














CCC Purchases and 
Announcements 

























PURCHASES. — During the w 
ended August 12 the CCC pure’ 
516,000 Ibs. frozen pork; 940,000 | 
frozen lamb and mutton; 50,092,009 | 
canned meats; 1,774,000 lbs. lard 
138,000 bundles, 100-yards each, } 


casings. 


CHICAGO HIDE QUOTATION; 


PACKER HIDES 
Week ended 


Prey. 
Aug. 18 "44 week 
Hvy. nat. strs. @15% @15% 
Hvy. Tex. strs. @14% @14% 
Hvy. butt 
brnd’d strs... @14% @14% 
Hvy. Col. strs. @l4 @l4 
Ex-light Tex. 
ah. Séeenve @15 @15 
Brnd’d cows... @14% @14% 
Hvy. nat. cows. @15% @15% 
Lt. nat. cows.. G@15% @15% 
Nat. bulls..... @l12 @i12 
Brnd’d bulls... @lil1 @ll 
Calfskins .....2344@27 234% @27 
Kips, nat...... @20 @20 
Kips, brnd’d... @17% @17% 
Slunks, reg.... @1.10 @1.10 
Slunks, hris.... @55 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... @15 @15 
Branded all-wts. @14 @l4 
Nat. bulls..... @11% @11% 
Brnd'd bulls... @10% @10% 
Calfskins .....20%,@23 20% @23 
aero @18 @18 
Slunks, reg.... @1.10 @1.10 
Slunks, bris.... @55 @55 


All packer hides and all calf and kipskins oumetg catie 
small packer hides 
quoted flat, trimmed; all slunks quoted fat. 


on trimmed, selected basis; 


COUNTRY HIDES 


Hvy. steers.... @15 @15 
Hvy. cows..... @15 @15 
BUS wccccccce @15 @15 
Extremes ..... @15 @15 
BUS ccccscces @11% @ii% 
Calfskins ..... 16 @18 16 @18 
Kipskins ...... @16 


@16 
Horsehides ....6.50@8.00 6.50@8.00 


All country hides and skins quoted on flat basis, 


SHEEPSKINS 


1.10@1.25 


25% @26 


Pkr. shearlgs. .1.10@1.25 
Dry pelts...... 25% @26 








New Crop! 


SPOT BAI GRADE 


ORDER NOW! WRITE 


140 Franklin Street 





"PRED PEPPERS 


also PISTACHIO GREEN 
READY FOR SHIPMENT SHORTLY 


ONION POWDER 


also PAPRIKA and SAGE 


SCHOENFELD & SONS 


“PAPRIKA EXCHANGE OF AMERICA” 


NEW YORK 13, N. Y. 
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COOLING & FREEZING UNITS | 


CHICAGO 
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Cattle Marketing Outlook 


(Continued from page 7.) 






41 come within the next 60 days. How- 
some small local markets in Texas 
» now taking cattle only on a permit 
‘asis because supplies have been run- 
ing far too heavy for disposal to 
maller packers. 
Demand for feeder cattle this fall 
ill probably be somewhat lighter than 
, the last two years, and if the drought 


and 
ts 
















t the wed 


 purchasedontinues, buying of replacement stock 
140,000 thefmay be in smallest volume in many 
092,000 ihgyears. This will afford the packing 
. lard, andindustry an opportunity to acquire a 
each, much larger percentage of the grass 


mn. It may also mean that a great 
many light grass cattle will be slaugh- 
red that would ordinarily go as 
feeders. 
TATIONS! One government official, working close 
io the cattle situation, feels that some 
markets are going to have glutted cattle 
illeys this fall just as they did in the 
Suse of hogs last fall and winter. The 
Gis ongestion, he indicated, would probably 
Hie more severe in Omaha, Sioux City, 
S$, Paul and Chicago than at any other 
pints. Kansas City may not feel the 
M@iurden so keenly because the wheat 
pastures are good this year and a good 
all is expected for thin steers at that 
market. 


‘ATight Situation Seen 


“Maybe we won’t have a great deal 
of tonnage when the cattle start to 
market, but with labor conditions as 
thy are packers are going to be hard 
pressed to keep up with the numbers. 
Ittakes almost as long to kill and pro- 
ss a light unfinished steer as it does 


Cor. week 
143 
















Fe 


eK 


10 : 
os me that weighs 1,500 lbs. When these 


ipskins quotedgeattle start coming I’m afraid we will 


ci tat “Btave plenty of trouble,” this official 
stated, 
Packers are also concerned about 
@15 Flow the public will receive the lower 
@is gade beef when it starts piling into 
tuteher shops. The ordinary household 
16 eis f" the larger cities has never had a 
@is Beat deal of this meat, although small 
wns and the southern part of the 
tuntry have always used a fair per- 
entage. Some packers fear that after 
Bite housewife gets a few pieces of 
his meat, and it does not cook up like 
ft beef, the demand for the better 
grades of beef will be intensified, re- 
mardless of its point value. In that 
ase packers may find themselves hard 
pressed to dispose of lower grade beef, 
ilmst regardless of price. 
The one real solution to the grass 
aitle problem, it is said, is to take 
thigh percentage of the stock off the 
matket as replacements. However, un- 






















hope that the volume of such 
s will approach last year’s 




















The final test 1s on! Let nothing 


flow of meat to our armed 
fotees and allies! 








less feed conditions improve there is | 








PLANTS, BRANCHES AND AGENTS IN 


General Office: 4100 S. ASHLAND AVE., 





NATURAL 
SAUSAGE CASINGS 


Producers ...importers...Exporters 


CITIES THROUGHOUT THE WORLD 


PRINCIPAL 


CEE 


CHICAGO, ILL. 

















JUNE LIVESTOCK COSTS 


Federally inspected packers’ expendi- 
tures for livestock in June, at $332,564,- 
000 were 4 per cent above the total for 
June, 1943, when packers spent $320,- 
078,000. Packers spent $355,380,000 for 
livestock in May, 1944. 

June expenditures for cattle and 
calves exceeded those of a year earlier, 
while the amounts spent for hogs and 
lambs were smaller than in June, 1943. 
The greatest increase was for calves, 
which cost packers 83 per cent more at 
$14,875,000 compared with $8,149,000 
last year. However, June calf slaughter 
totaled 594,453 head against 326,523 a 
year earlier. 

Total cattle costs were up 20 per cent 
at $112,674,000 against $94,005,000 last 
year, reflecting a considerable gain in 
volume of slaughter. However, total ex- 
penditures for cattle in June were some- 
what smaller than in May. Packers paid 
out $187,555,000 for hogs in June, 6 per 
cent below the $200,252,000 spent for 
fewer head in June, 1943, and inspected 
establishments spent $17,460,000 for 
sheep and lambs, or 1 per cent less than 
a year earlier when slaughter was con- 
siderably smaller. 

Average costs per cwt. in June for 
all classes of livestock were lower than 
in June, 1943. 

The 1,003,000 head of cattle, 594,000 
calves, 6,095,000 hogs and 1,823,000 
sheep and lambs killed under federal in- 
spection in June continued to run lighter 








in weight than the livestock slaughtered 
a year earlier; the average live weights 
were as follows: 


June, May, June, 

1044 1044 1943 

Ibs. Ibs. lbs. 
Cattle 924.7 952.6 972.1 
BOOED. cc ccvevctavececenas I68.5 968.2 1,017.3 
CS > canwavervieadacs 201.8 181.4 176.5 
BEES ci cvcsescescoses 244.8 238.7 260.4 
Sheep and lambs......... 82.0 87.6 88.5 


Total live weights of cattle, calves, 
hogs and sheep slaughtered under fed- 
eral inspection during June, 1944: 


June, 1944 May, 1944 June, 1943 
Ibs. lbs. Ibs. 
Cattle 927,359,000 942,557,000 688,176,000 
Calves 119,961,000 98,199,000 57,631,000 
Hogs ...1,492,087,000 1,585,592,000 1,471,358,000 
Sheep 149,484,000 148,385,000 141,040,000 
Total .2,688,890,000 2,774,733,000 2,358,205,000 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 12, 1944, were 
4,519,000 Ibs.; previous week 4,816,000 
lbs.; same week last year, 3,932,000 lbs.; 
Jan. 1 to date 183,205,000 lbs.; a year 
earlier during the corresponding period, 
175,169,000 Ibs. 

Shipments of hides from Chicago for 
week ended August 12, 1944, were 
5,223,000 lbs.; previous week, 3,852,000 
lbs.; same week last year, 2,955,000 lbs.; 
Jan. 1 to date, 136,952,000 lbs.; for the 
same period in 1943 shipments amounted 
to 140,296,000 Ibs. 
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1. Inventions relating to 
2. Inventions relating to new products. 
3. Inventions relating to new processes and compositions of 


and PROCESSES by patenting: 


t and combinati thereof. 





wr 


your trade-marks by registration in the United 
Patent Office. 


5. Copyright your new labels, display prints and advertising 


pleased to advise you concerning the manner in which you 


can successfully secure any of this industrial protection 
above. We will send free, upon request, a copy of our booklet con- 
cerning patents, trade-marks and copyrights. 


LANCASTER, ALLWINE & ROMMEL 


WASHINGTON 5, D.C. 
Established 1915 
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Cattle in Feed Lots 
Far Below Year Ago 


The number of cattle on feed for mar- 
ket in the 11 Corn Belt states on August 
1 this year was 41 per cent smaller than 
on the corresponding date a year 
earlier, the Department of Agriculture 
reported. This is one of the sharpest 
decreases in Corn Belt cattle feeding 
ever shown. Only in January, 1935, 
following the drought year of 1934, was 
the percentage decrease larger than 
this year. Although estimates of actual 
numbers of head of cattle on feed 
August 1 have not been made, available 
information indicates that the reduction 
from last year is around 700,000 head 
and the number on feed August 1 this 
year is the smallest for the date since 
1937. 


Compared with last year the number 
on feed August 1 this year were down 
sharply in all states. The largest de- 
creases—60 per cent or more—were in 
Ohio, Michigan and Minnesota. The 
smallest decreases were in Wisconsin 
and in the two leading cattle feeding 
states of Iowa and Illinois. Wisconsin 
was down 20 per cent, Iowa 35 per cent 
and Illinois 34 per cent. In the other 
states the decreases ranged from 43 to 
50 per cent. 


Nature of Decrease 


Reports from feeders as to the length 
of time cattle on feed August 1 had been 
on feed indicate that all of the decrease 
from last year is in the number of cat- 
tle on feed over four months. The larg- 
est decrease is in the number of long 
fed cattle—cattle on feed over seven 
months—the indications being that the 
number of such cattle this year was 
only 42 per cent of the number a year 
ago. These reports show that of the 
number on feed on August 1 this year 
34 per cent had been on feed under four 


months, 41 per cent from four to seven 
months and 25 per cent over seven 
months. Last year these percentages 
were 19, 45 and 36, respectively. 


This situation is reflected in the re- 
ports as to the months in which cattle 
on feed August 1 would be marketed. 
This year only 70 per cent were in- 
tended for market between August 1 
and November 1 while last year 76 per 
cent were reported as to be marketed in 
this period. In view of the marked re- 
duction in the total on feed on August 1 
this year the marketings of fed cattle 
during this period may not be much 
over 50 per cent of the marketings of a 
year earlier. 


While reports from feeders show this 
sharp decline in the number of cattle on 
feed on August 1 from a year earlier, 
the reported number of other cattle on 
their farms was not greatly different in 
the two years. These reports also show 
a marked decrease in the quantity of 
corn on these farms on August 1 from 
a year ago, but relatively this reduction 
is not so great as the reduction in cat- 
tle on feed and in hogs on these same 
farms. 


The department’s estimates of cattle 
on feed on January 1 and on April 1 
this year, as compared with correspond- 
ing dates a year earlier, both showed a 
reduction in numbers on feed. On those 
dates the Department reported respec- 
tively, a 16 per cent and a 23 per cent 
reduction in the number on feed in the 
Corn Belt states this year, compared 
with last year. On the other hand, in- 
formation from records of marketings 
and slaughter indicate that for the peri- 
ods January to April and April through 
June, marketings of fed cattle this year 
exceeded those for the same months last 
year. Records of receipts of steers by 
grades at Chicago and of the number 
and grade of steers slaughtered under 
federal inspection, as well as records of 
marketings by states, all indicate more 


Livest 
44, re 
ration: 
ogs (soft 
not quot 
BARROW 
fed cattle marketed this year than Good an 
In order to determine whether th 10 
estimates of fewer cattle on feed y 100-180 
incompatible with indications of land 12% 
marketings of fed cattle, a rather 4 220-244 
tailed analysis has been made of a 2)3u 
feeding situation this year, bay pote 
largely on reports from cattle feeder Yedium 
160-224 
Fewer Cattle on Feed Jan. | 

sows 
On the basis of this analysis it gf Good = 
pears that on January 1, 1944 thes ne 
were between 500,000 and 600,000 fewam 330-36 
960-40 


cattle on feed than a year earlier, py 
less than 10 per cent of the January 1— °"'. 
1944 number were still on feed Aug {950 
1 this year, while nearly 20 per cent of 


Mediur 
the January 1, 1943 number remain 20-55 
on feed on August 1, 1943. About » 
per cent fewer cattle were put on feaiy Saushte 


between January 1 and April 1 this seer 
year than last, but nearly a third of  z0- 
these were marketed before Augustif 2" 
whereas last year apparently a large 1300- 
number of the cattle put on feed during§ ergpr 
this period were still in the feed lots mf 29. 
August 1. In addition, the number off © 
cattle placed on feed between April 1} js 
and August 1 this year was larger tha 

for the same period last year and mor = 
of these short fed cattle were marketed 1100 
before August 1 than last year. 


STEE! 


STEE! 

This general shortening of the feei-§ 7 
ing period as compared with the previ-§ ger 
ous season resulted in more fed cattle§ ay 
being marketed between Januarylanj 
August 1 than a year earlier. The effect} grr 
of these increased marketings with} 
fewer cattle on feed made the decreas} ™ 
from last year cumulative over the 
period, with the decrease in number o 
head on feed larger in April than in 
January and larger in August thaning * 
April. cow 

The January 1 and April 1 cattlem§ %& 
feed reports indicated relatively heavy Cu 
marketings of fed cattle during this 
period if feeders carried out their ref 3Ul 
ported marketing intentions. 
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DAYTON, OHIO 
LAFAYETTE, IND. 


tives TroOcK BUYING 


INDUSTRY’S MOST 
URGENT DEMAND 


FORT WAYNE, IND. 


CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 
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ig 


DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 





West Fargo, N.D. 
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LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn. 


Billings, Mont 
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Order Buyer of Live Stock . 
L. H. MeMURRAY 


Indianapolis, Indiana 











The National Provisioner—August 19, 1% 












VESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, Aug. 17, 










































TiME To REDUCE Costs 


Eliminate the buying of several types 
of cleaners. Nobs Meat Packers Cleaner 
#720 will do a thoroughly good job on i 
your smokehouse, floors, and packing 
equipment. Non-irritating, and econ- 
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BARROWS AND GILTS 


AL than lag Good and choice 


Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
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lan. | : 
soWS , 
alysis it ap Good and choice 
1944 970-300 14.00 only 13.95 onby 13.70 only 13.75 only 13.70 only 
: 300-330 ..-14.00 only 13.95 only 13.70 only 13.75 only 13.70 only 
00,000 fe 330-360 14.00 only 13.95 only 13.70 only 13.75 only 13.70 only 
. _ err’ 14.00 onl 13.95 only 13.70 only 13.65-13.75 13.70 only 
earlier, But 380-400 mivy n on ‘ ‘ 0 
. Good : 
January 400-450 14.00 only 13.95 only 13.70 only 13.65-13.75 13.70 only 
feed Aug Us | 450-500 13.90-14.00 13.95 0nly 13.70 0nly 13.65-13.75 13.70 only 
} per cent off yedium 
er remained 250-550 13.00-13.75 12.75-13.75 13.25-13.70 13.50-13.75 13.25-13.50 
. About % - Aula-Special is hailed the perfect cure 
put on feed Slaughter Cattle, Vealers, and Calves: . € by wise packers from coast to coast! 
.pril 1 this sreers, Choice " ee Send for your liberal free, working sam- 
a third 9 700- 900 ; 16.00-17.00 16.25-17.50 ples of Aula-Special today! Complete 
2 Au 900-1100 16.25-17.25 16.75-17.90 except for necessary salt. 
7 Cust LF 1100-1300 16.50-17.50 17.00-18.00 q 
tly a large 1300-1500 16.50-17.50 17.00-18.00 y) 
ree: — STEERS, Good 
ed lots one ay 50-16.75 
)- 900 00 14.50-16.75 U “a re) C 
number of 900-1100 5O 14.75-17.00 A a A “7 | ne . 
en A i] 1100-1300 3.50 14.75-17.00 OFFICE & LABORATORY CURING COMPOUNDS, 
pril 18 3300-1500 ‘50 15.00-17.00 + Faery ci ee Ads 
larger tha STEEF Med LONG ISLAND CITY, WN. Y. SPICES, SEASONINGS, ETC. 
§ ERS, Medium 
ra 
: nd more 700-1100 11.25-15.00 11.50-15.00 11.50-14.75 11.00-14.00 11.25-14.75 
e marketed# 1300-1300 2.00-15.50 11.75-15.00 12.00-14.75  11.25-14.00 11.25-14.75 | = hoe A 
ear. 





STEERS, Common | 
f the feed-B 700-1100 _. 9.00-12.00  9.75-11.75 9.00-11.50 = 8.75-11.25 -8.50-11.25 | 
| 









FRENCH 
HORIZONTAL 
MELTERS 


1 the previ-B spivers, Choice: 
» fed cattle 600- 800 

uary 1 andg 800-1000 

, The effect seirers, Gooa 


5-16.50 
50-16.75 





tings with 600- 800 ...15.00-16.25 14.00-16.00 14.00-15.75 12.75-15.50 

ne decrease 800-1000 ...15.00-16.25 14.00-16.00 14.00-15.75 13.00-15.50 

. over the HEIFERS, Medium Are 
number of 500- 900 10.75-15.00 10.00-14.00 9.75-14.00 9.75-13.00 Sturdily 
ril than inf) HEIFERS, Common: Built. 
ist than in 50-900 ....... 8.00-10.75 8.00-10.00 7.75- 9.75 8.00- 9.75 8.00-10.75 | 


COWS, All Weights: Cook Quickly 


le on Good ... 11.50-13.50 11.00-12.75 11.00-12.50 . 
1 cattle 0 Medium 9.00-11.50 8&.75-11.00 9.00-11.00 Efficiently. 
7.00- 9.00 6.00- 8.75 6.50. 9.00 


vely heavy Cutter & com b 
uring this Canner , 5.50- 7.00 4.75- 6.00 5.00- 6.50 


t their reff BULLS (Yigs. Excl.): || THE FRENCH OIL MILL MACHINERY co. 
Beef, BNG8 cence cdl 5 ee 10.50- 2.50 10.75-12 4 10.50 11.75 11 00- 2.50 | PIQUA, OHIO 





Sausage, good 9.50-10.2 
Sausage, med... 
Saus., cut & com 





4 8.50- 9.50 
7.00- 8.25 6.75- 8.50 

















8.25- 
6.50- 8.50 6.50- 8.25 








iieaes. ; GRIND YOUR BY-PRODUCTS 

















Good & choice. ..14,00-15.00 12.75-14.00 12.00-14.50 13.00-14.00 13.50-15.5 
Common & med.. 9.00-14.00 10.25-12.75 8.00-12.00 9.50-13.00 8.00-13.50 The Profitable 
Oull, 75 Ibs up 7.00- 9.00 6.00-10,25 6.50- 8.00 7.00- 9.50 5.00- 8.00 





CALVES, 500 Ibs. down: Gruendler Way 
Good & choice...12.00-13.50 11.00-13.00 10.50-13.50 11.50 
Common & med.. 8.00-12.00 8.00-11.00 8.00-10.50 8 
Cull .. ‘ 7.00- 8.00 6.00. 8.00 6.50- 8.00 6.50- 
















OO = 12.00-14.00 
1 


, 
50 6.00- 7.50 


Slaughter Lambs and Sheep: 


SPRING LAMBS 
Good & choice 00-14.35 13.00-13.75 13.50 


14 13 1 
Medium & good..11.00-13.50 10.50-12.75 11.75-13.00 12.25 i af 
Common 8.50-10.25 8.00-10 00 of) 00 11 ay SD eur 
YLG. WE THERS 


y a) 
Good & choice...11.50-12.25  .. ; palin 11.00-11.75 11.00-12.00 
Medium & good.. 9.50-11.00 ; ; sarees 9.50-10.75  9.25-11.00 


Sierra mereterermerares CRUSHER 2..~ PULVERIZER CO. 


FEEDING LAMBS (Range): 2915-17 North Market St., ST. LOUIS (6), Ler 


Good & choice 12.25-13.25 
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THE RATH PACKING 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


Rath 


land O’€orn 


TwTePrerrrrererer | 





co. Watertoo, lowa 































Veal, Lamb 


WASHINGTON 4—Clayton P. 


THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Represented by 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—J. W. Laughlin, Harry L. Meehan, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 38 N. Delaware Ave 


and Provisions 


Lee, 1108 F. St. S.W. 






























F. G. VOGT & SONS, I 








Hams—Bacon—Sausages—Lard—Scrapple 


Liberty 
Bell Brand 


NC.— PHILADELPHIA, PA. 





























Slau 
CATTLE - HOGS 


Wilmington Provision Company 


hterers of 


- LAMBS - CALVES 


TOWER BRAND MEATS 


U. 8S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 





























BEEF - VEAL 


William G. Joyce 
Boston, Mass. 


F. C. Rogers Co. 
Philadelphia, Pa. 
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HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


* PORK - LAMB 


HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 


A. L. Thomas 
Washington, D. C. 


Local and 
Western Shippers 


Pittsburgh, Pa. 

















SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 








livestock slaughtered at 16 centers 
for the week ended Aug. 12, 1944. 
CATTLE 
Week Cor. 
ended Prev. week, 
Aug. 12 week 1943 
Chicagot ..... 19,049 
Kansas City... < 18,430 
Omaha* oo w 16,571 
East St. Louis. 10,610 
St. Joseph... 7,088 
Sioux City.... 83 10,251 
Wichita® .... 8,57 6,613 3,879 
Philadelphia .. 2,065 1,567 
Indianapolis .. 2,090 2,159 
New York & 

Jersey City. 10,421 10,713 10,060 
Okla. City*... 19,618 16,640 2,165 
Cincinnati 5 4,132 1,900 
DORUEE cccccce 6,990 4,026 
Ss Paul... 16,142 10,900 
Milwaukee 8,244 2,017 

BORE cccuss 179,895 163,874 131,145 

*Cattle and calves 

HOGS 

Chicago ooee 00,452 95,790 
Kansas City... 42,661 60,829 
Omaha p 46,288 56,619 
East St. Louis! 71,170 70,359 
St. Joseph.... 21,860 19,570 
Sioux City.... 26,355 31,889 
Whentta ..c-c- 4,890 9,631 
Philadelphia .. 11,711 13,082 
Indianapolis .. 19,793 17,911 
New York & 

Jersey City. 42,063 
Okla. City.... 10,284 
Cincinnati 15,546 
DED secaees 14,304 
St. Paul... 36,982 
Milwaukee 8,076 





Total .- 447,850 480,021 502,935 
‘Includes National Stock Yards, E. 





St. Louis, Ill., and St. Louis, Mo. 
SHEEP 

Chicago+ ..... 11,128 6,837 
Kansas City... 31,337 36,756 
Omaha o2e- 32,082 38,398 
East St. Louis. 14,501 28,268 
St. Joseph... 16,637 
Sioux City.... 11,988 
| 3,497 
Philadelphia .. 3,070 
Indianapolis 2,289 
New York & 

Jersey City. 59,550 59,131 
Okla. City.. 5,441 6,064 
Cincinnati . 1,270 
DOVE .ccces 7,591 
St. POM. vce 10,140 
Milwaukee 849 





Total . 219,284 211,292 


*Not including directs 


278,392 


NEW YORK LIVESTOCK 

Livestock prices at Jersey 
City, Aug. 15, 1944, as re- 
ported by the Office of Dis- 
tribution: 


CATTLE: 


Steers, med. & good. .$ 16.00 
Cows, medium . P 12.00 
Cuts, cut. & com 6.504 10.00 
Cows, canner 5.00@ 6.25 
SE zereses 10.50 


CALVES: 


Vealers, gd. & ch.....$17.00@17.50 

Vealers, com. & med 9.00@ 15.00 

Calves, gd. .. ‘ 13.00 

Calves, med. ..... 9.00 
HOGS: 

Gd. & ch., 220-225 s 14.75 

WOE seessceuncces .» 10.754 12.00 
LAMBS: 

Med. to ch., spr $15.00@ 15.50 

Gs weteddeenece 10.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended August 12, 1944: 

Cattle Calves Hogs* Sheep 


Salable .-1,011 1,564 1,388 3,239 
Directs incl.6,525 14,169 22,821 55,272 


Previous week: 


Salable .. 800 2,193 1,424 2,296 
Directs 
incl. ...6,524 13,863 22,339 62,566 


*Including hogs at 31st street. 


The National 





CORN BELT Dirécr 
TRADING 


(Reported by U. S. Departm 
Agriculture, Food Distribution 


Administration.) 

Des Moines, Ia., Aug. 17 
At the 19 concentration yang, 
and 11 packing plants in Jow, 
and Minnesota, the hog mar. 
ket was fairly steady, 


Hogs, good to choice 
160-180 Ib.. 
180-240 Ib... 
240-360 Ib.. 


$12.75@14.49 
- 14.20@14g 
- 13.45@13.% 


Sows: 
270-360 Ib.. $13.45@13,1) 
400-550 Ib... -» 13.35@13.5 





Receipts of hogs at Com 
Belt markets for the week 
ended Aug. 17: 


Same day 





last wk 
Aug. 82.700 
Aug. 31,200 
Aug 39,200 
Aug. 25,800 
Aug. 20,400 
Aug. 21,800 


RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading markets 
for the week ended August 


12 were reported to be as fol- 
lows: 


AT 20 MARKETS, 





WEEK 

ENDED: Cattle Hogs Sheep 
August 12...310,000 400,000 290,00 
August 5....2 452,000 390,00 
Year ago.. 498,000 471,00 
PE cctes 351,000 296,000 
 aeereree 304,000 239,000 
AT 11 MARKETS, 

WEEK ENDED Hogs 
August 12..... . ee 
August 5..... > w .« BAN 
BOaP GO0....00% « «402,000 
BOGS wcccscecccescece « «+ «278,00 
BOGE 06 6nssectescoree . 258,000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
August 12...226,000 311,000 193,00 
August 5....202,000 308,000 197,00 
Year ago....166,000 350,000 252,00 
er 195,000 235,000 196,00 
BOGE ccevess 149,000 215,000 171,00 


STOCKERS AND 
FEEDERS 
Stocker and feeder ship- 
ments received in eight Com 
Belt States! in July, 1944: 


Cattle and Calves 


purcbé 
at prin< 
ending 8 
ported ' 
slONER 


Armot 


Western 
Shippers 
bogs 

Total 
63,578 1 


Armour 
Cudaby 
swift .. 
Wilson 
Campbe 
Soup 
Others 


Total 


Armour 
Swift . 


Shippe! 


Tota 


Armou 
Cudab; 
Swift 
Wilsor 
Others 

Catt 
Nebr., 
ha, 1 
367; F 

Tots 
46,644 


Swift 
Armot 
Other: 


Tot: 
Not 
calves 
bough 


Cudal 
Armo 
Swift 
Other 
Shipp 


To 





July July 

1944 1943 

Stockyards . 85,888 57,312 
SS reece 18,725 6,418 
PPP 104,613 63,730 
Jan.-July, 1944... .499,659 648, 855 
Sheep and Lambs 

Stockyards ....... 58,072 87,08 
MONE sesrdcacioes 45,187 2,178 
Total, July ....... 103,259 _ 129,198 
Jan.-July, 1944... ..593,944 1,078,921 





‘Data in this report are obtained 


from offices of state veterinarians. 
Under ‘Public Stockyards’’ are a 
cluded stockers and feeders whic 


were bought at stockyards markets. 
Under ‘‘Directs’’ are included stock 
ers and feeders coming from other 
states from points other than publie 
stockyards, some of which are & 
spected at public stockyards while 
stopping for food, water and rest. 
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PACKERS’ 
PURCHASES 


DIRECT 
G 


partment nea: tie aii 
> of livestoc yy packer 
_ Porcocipal centers for the week 
. at £ Saturday, Aug. 12, 1944, as re- 
Aug. 17 [aad to the NATIONAL PROVI- 
i "I SIONER. 
pee yards § CHICAGO 
S In Tows 6,024 hogs and 246 for 
hog mar Weanment: Swift, 4,837 hogs and 128 
© mar. § shir shipment; Wilson, 4,794 hogs; 
y. Western 636 hogs; Agar, 7,632 hogs; 
shippers, 10,466 hogs; Others, 29,289 


‘at 92,112 cattle; 4,404 calves; 
63,578 bogs; 11,128 sheep. 


KANSAS CITY 


$12 T5@ 14.9 
14 20@ 14.45 
13.45@ 18.1) 














FORT WORTH 
Cattle Calves Hogs 





Armour . 3,601 5,576 1,832 
Swift .. 3,702 5,250 1,974 
Blue 
Bounet 184 12 476 
City 508 41 580 
Rosen 256 12 35 
Total . 8,251 10,891 4,897 
DENVER 
Cattle Calves Hogs 
Armour . 1,164 566 4,887 
Swift 1,009 616 5,082 
Cudahy 893 192 3,297 
Others .. 2,882 163 1,616 
Total . 5,948 1,637 15,882 
8ST. PAUL 
Cattle Calves Hogs 
Armour . 2,525 1,307 9,762 
Cudahy 1,160 1,266 peee 
Swift .. 5,862 3,819 12,776 
Others .. 8,101 1,549 4,504 
Total .17,748 7,941 22,538 





Sheep 
12,964 
20,110 


33,086 


Sheep 





3,329 
3,350 
4,361 

534 


‘11,574 


Sheep 


5,210 
52 





. 4 
6,319 
4,230 


15,781 


TOTAL PACKER PURCHASES 









Week 
ended Prev. 
Aug. 12 week 
oo eer 78,343 167,259 
Hogs 299,743 
Sheep 174,291 





Cor. 
week, 
1943 


143,116 
306,151 


255,007 


CHICAGO LIVESTOCK 


Statistics of 
cago Union 





livestock at the 
Stock Yards for current 


Chi- 














Cattle Calves Hogs Sheep 
$13.45@13.) MB armour . 4,247 2,700 4,136 5,929 
13. > E naaby . 4,101 1,212 2,019 5,553 
— Cudahy = 31343 3,862 3,051 5,184 
- at Corn Wilon 3,265 1,229 2,249 3,378 
Pampbe 
the week M foup 1,788 --:- ss. 
Others ..17,278 i ; 2,114 _ 1,687 
Same day Total .33,972 9,014 13,572 21,581 
last wk 
) 32,70 E. 8ST. LOUIS 
) 31.290 Cattle Calves Hogs Sheep 
? 39,200 3,305 7,559 
; 25,800 5,503 6,274 
4 20,400 F Bins ec age 
) 21,80 ‘1 .. suse 
Siclof .. «- ace . cage 
cae 3,431 402 3,939 Pia 
Shippers 8,305 2,562 11,021 2,211 
CHIEF Total 19,586 11,772 44,005 16,872 
OMAHA 
Cattle and 
g markets Calves Hogs Sheep 
Armour .....5,723 10,970 4,303 
d August § tien 22. 4674 7,234 = - 3,168 
be ag fol. § swift .......5,196 6,088 4,576 
Wilson ....- 1,806 6,454 1,001 
CURES ccccce cose 15,898 cece 
Cattle and calves: Kroger, 904; 
Nebr., 759; Eagle, 16; Greater Oma- 
ba, 145: Hoffman, 102; Rothschild, 
gs Sheep $67; Roth, 243; So. Omaha, 1,032. 
000 290,00 Total: 20,967 cattle and calves; 
000 39, 46,644 hogs and 13,048 sheep. 
000 471,00 
000 296,000 8T. JOSEPH 
000 239,000 Cattle Calves Hogs Sheep 
Swift .. 4,593 1,086 8,997 7,233 
Armour . 3,787 1,391 8,384 3,491 
Hogs Others . 4,769 266 2,323 1,981 
- «843,000 — — —— — 
.. 364.00 Total .13,149 2,743 19,704 12,655 
- 402,000 Not including 841 cattle, 168 
oneal 278,000 calves, 3,903 hogs and 5,913 sheep 
rouet 258,000 bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
gs Sheep Cudahy . 2,779 155 7,538 1,247 
000 193,00 Armour . 2,470 23 7,812 1,810 
000 197,00 Swift .. 2,124 152 4,457 1,315 
000 252.000 Others .. 327 wees saa0 
000 196,00 ff Shippers 3,823 7,487 1,247 
000 171,00 _— — 
Total .11,523 430 27,294 5,619 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
— . 5,688 3,906 1,038 
ilson . 5,876 3,634 901 
\ND Others .. 365 6 ar, 
Total .11,929 7,546 5,182 1,989 


ler ship- 
ght Corn 
, 1944: 


p and Calves 


3 


) 


3 
) 


July 
1843 
57,312 
6,418 
63,78 
648,855 


» and Lambs 


2 
7 
9 
‘ 


87,02 
42,17 


129,19 
1,073,9% 


re obtained 
terinarians. 


is" 


are in 


ders which 
is markets. 
uded stock- 
from other 


than public 
ch are in 
ards while 
ind rest. 


19, 194 

























Not including 143 cattle, 8,443 hogs 

and 3,502 sheep bought direct. 
WICHITA 
Cattle Calves Hogs Sheep 

Cudahy - 8,428 2,678 6,536 3,497 
Guggen- 

hiem . 988 ° cece 

D- 

Ostertag 164 .... 50 coves 
ss BED coos 760 
Sunflower 41 caee 32 
Ploneer. 126 .... naw sees 
Others .. 4,373 cus 668 345 

Total . 9,246 2,678 8,046 3,842 

CINCINNATI 
Cattle Calves Hogs Sheep 

Gall’s hte - eaae patie 465 
Kahn's 888 54 4,912 760 
Lobrey : ° 401 - 
Meyer .. Sexe SO oan 
Sehlachter 269 196 onege 14 
Schroth ar 3,034 eee 
Stegner. 366 256 -... ia 
Others .. 2.316 1,081 793 695 
Shippers “51 430 3,087 6,067 

Total - 3,912 2,017 14,711 8,001 
Not including 1,992 cattle and 


“84 hogs bought direct. 





















and comparative periods. 
RECEIPTS 
Cattle Calves Hogs Sheep 
Aug. 766 9,718 6,022 
Aug. 1,505 2,504 3,543 
Aug. 3,284 15,018 5,713 
Aug. 1,256 17,993 4,816 
Aug 1,086 13,560 3,917 
Aug. 17. 4,500 1,000 13,000 5.500 
*Wk. “ " sing? ieee ee 
so far.37,914 6,626 59,571 19,946 
Wk. ago.44,120 5,446 73,899 25,000 
1943 ....36,366 3,073 72,102 34,075 
1942 ....46,487 3,810 57,725 36,192 
*Including 3,280 cattle, 2,746 
calves, 17,896 hogs and 9,476 sheep 
direct to packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 
Aug. 11. 1,457 107 =—:1,689 329 
Aug. 12. 71 ases 321 424 
Aug. 14. 3,782 .... 1,443 240 
Aug. 15. 2,502 33 1,559 732 
Aug. 16. 769 43 902 ©0200 
Aug. 17. 1,000 adit 1,000 200 
Wk. 
so far. 8,053 172 4,904 1,172 
Wk. ago.14,096 278 17,777 1,714 
1943 .15,742 543° «11,731 1,746 
1942 ....14,373 598 6,400 994 
AUGUST AND YEAR MOVEMENT 
———August 
1944 1943 
MD wéectsesvese 111,801 104,021 
MED. vsncocesses 17,786 9,119 
DD seecssseveees 210,456 242,444 
GEOG ccecee 76,878 85,596 
——vYear 
1944 1943 
Cattle 1,446,257 1,228,287 
Calves 22 120,394 
Hogs 4,236,038 3,565,358 
Sheep 1,166,873 1,271,927 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 





cago packers and shippers, week 
ended Thursday, Aug. 17: 

Week ended Prev. 

Aug. 17 week 

Packers’ purch... 43,062 52,884 

Shippers’ purch.. 6,914 8,487 

BOO sccccsvese 49,976 61,371 


PACIFIC COAST LIVESTOCK 
Receipts for five days end- 
ed August 11: 


Cattle Calves Hogs Sheep 


Los Ang....8,090 1,125 4,566 667 
San Fran...1,650 220 2,300 9,600 
Portland ...3,525 665 3,835 3,800 
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Frank. furte, 
Natural Cgs; 


» in 


are ks 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 























The Original Philadelphia Scrapple 


ohn J.Felin&Co., nc 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 





























SSKA 


QUALITY 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
—=—THE WM. SCHLUDERBERG -T. J. KURDLE CO.=——= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


RICHMOND, VA. ROANOKE, VA. 
22 NORTH 17th $1. 317 E. Campbell Ave. 


* = 








WASHINGTON, D.C. 
458. 11th St, & W. 
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(Reported by the O%ce of Distribution, 


MEAT SUPPLIES AT EASTERN MARKETS 


War Food 


WESTERN DRESSED MEATS 





Administration. ) 











WEEKLY INSPECTED KILL 


The processing of cattle, calves and sheep rose again dyy; 
the week ended August 12. Slaughter totals at 32 inspected 
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New York Phila, Boston Centers were sharply above the same time of last year, ey 
STEERS, carcass Week ending August 12, 1$4.. 2,925 1,513 357 On sheep and lambs. On the other hand, hog slaughtering 
Week previous . Faackes 3,990 1,308 332 again tapered off with kill smaller than that of a week earlier 
Same week year ago.. 4,818 1,051 866 and also under a year ago. 
COWS, carcass Week ending August 12, 1%44. 2,368 2,008 1,475 . . 
“ io . Cattle Calves Hogs 
Week previous ..... 1,761 1,939 1,142 NORTH ATLANTIC — 
Same week year ago...... 616 1,466 1,104 New York, Newark, Jersey City. 10,421 13,003 45,335 
BULLS, carcass Week ending August 12, 1944 470 46 47 Baltimore, Philadelphia ....... 3,913 1,710 25,588 
Week previous .. 254 99 1385 NORTH CENTRAL 
Same week year ago........... 195 16 154 Cincinnati, Cleveland, Indianapolis 11,023 5,086 48,827 iy 
VEAL, carcass Week ending August 12, 1944 10,328 1,378 914 Cifenge, TURURM 2... cess ccccccscess 30,822 9,793 90,452 48,0 
Week previous .......... 8,371 1,213 822 St. Paul-Wisconsin Group’ 24,942 15,092 65,522 Is 
Same week year ago.... 7,320 806 516 St. Louis Area’... 16,101 16,701 71,170 19,9 
LAMB, carcass Week ending August 12, 1944 20,898 9,254 8,452 Sioux City = 1,177 = 26,355 11g 
498 or. apoir 
Week previous .. 24,208 10,506 19004 Cmabe ......-- oo 4,825 46,288 som 
Same week year ago........ 23,819 10,211 9,943 Kansas City ee ee Tere 23,850 13,400 42,661 81,387 
lowa & So. Minn.* 16,094 6,040 141,215 36,635 
MUTTON, carcass Week ending August 12, 1944 7,921 1,133 ae Oe TRANS payee wi ti —_ 
Week previous ..............6- 12,087 1,903 2,534 SOUTHEAST 7,628 = 4,065 15,408 a 
Same week year ago........... 7,994 2,224 3,116 SOUTH CENTRAL WEST® . 81,175 27,052 54,649 53,60 
PORK CUTS, Ibs. Week ending August 12, 1944 ,534,489 336,089 65,509 ROCKY MOUNTAIN‘ 5,732 2,730 17,303 11,164 
Week previous .. -1,208,675 424,810 94,481 pACIFIC' 21,925 4,053 32,239 43.1 
Same week year ago...... ,146,371 630,646 303,283 — — ee 
2 PE CTITPS , . o « = Total . 238,086 124,727 723,012 31635 
BEEF CUTS, Ibs. Week ending August 12, 1944. a Total prev. week . .219,844 111,856 801,941 364,685 
Week previews .......... -+- S00,106 Total last year........... .174,218 65,510 806,335 457,9q) 
Same week year ago........... er eee eer , 
4Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukee 
LOCAL SLAUGHTERS Green Bay, Wis. “Includes St. Louis Ntl. Stock Yards, E. St. Louis, IL, an 
CATTLE, head Week ending August 12, 1%44.. 10,423 2,065 St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Week previous 11.624 1.567 Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austiy, 
oe Pe SEER ERS PL RENE SD eo — Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, Fig, 
Same week year ago........ 10,123 1,929 and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "Includes 
. omnes rs . . P P @ san S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, Texas 
CALVES, head Week ending August 12, 1944.. 13,049 2,476 *Includes Denver, Colo., Ogden and Salt Lake, Utah. “Includes Los Angeles, 
Week previous ................ 2,002 Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 
Same week year ago........... 2,292 
HOGS, head Week ending August 12, 1944 46,418 11,711 
2 sith bale eadaaba i be ln ee SOUTHEASTERN RECEIPTS Thomasville, and Tifton, Ga,; 
Same week year ago........... 372 3,082 F ‘ " ‘ 
; mer Laat Receipts of livestock, as re- Dothan, Ala.; Jacksonville 
SHEEP, head Week ending August 12, 1944.. 59,532 3,070 ib he W Food Ad and Tallahassee, Fla 
Week previous ............ 59,572 2,656 portec y the ar 00 " ~ ’ 
Same week year ago........... 62,427 Geet heewan ministration, at eight south- Cattle Calves Hogs 


Country dressed product at New 


shown above. 


York totaled 1,708 veal, 
ambs. Previous week 2,295 veal, no hogs and 66 lambs in 


no hogs and 72 
addition to that 


ern packing plants located at 
Albany, Columbus, Moultrie, 
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938 8.92 
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(Ela ‘Tendorcted Hams 


and other Products have earned a 
Nation wide recognition for Quality & Profitable Selling 


KREY PACKING COMPANY 


ST. LOUIS, MISSOURI 











SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 














Eastern Representatives 
H. D. AMISS ROY VJALDEK 
600 F. St., N. W. 443 Broad 
Washington, D. C. Newark, N. J. 
A. 1. HOLBROOK =©6©MAX LEFKOWITZ 
74 Warten 613 Gibson St 
Buffalo, N. Y. Scranton, Pa. 
Chas. Travtmann MM, WEINSTEIN 
Co. & CO. 
9302-15ist St. 122 N. Delaware 
Jamacia, N. Y. Philadelphia, Pa. 








Equipment for Sale 


Equipment for Sale 





Equipment for Sale 





MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 4'10” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
wood tanks; rendering tanks; tankage dryers. 
2—2#41 Meat grinders; 1—2#27 Buffalo Silent 
Cutter: 1—Creasy 3£152-Y Ice Breaker. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Inc., 14-19 
Park Row. New York City 7, N. Y. 








Buy Another War Bond 
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FOR SALE: 1 Ayres tomato filling machine: 
1 jacketed paddle-type HOTTMANN mixer, center 
discharge; 1 gear type pump 3” inlet and outlet; 
jacketed tank, tested, 100 Ib.; 
40” x 70”; 38 baskets 36” x 19” 


perforated, reinforced top and bottom; 20 baskets, 


one 50-gal. steel 


5 retorts 





assorted slat type; 1 Burt labeler No. 5913; 
1 standard Knapp labeler No. 9230 with boxing 
attachment; 1 No. 3 HOTTMANN Kutmixer; 
1 jacketed mixer 3’ x 6’; 1 tank, jacketed on 
bottom, 53 x 95 x 59; 1 Smith drum-type washer 
26 x 36; 1 Sanders meat grinder No. 150; 1 catch 
basin; 1 six-pocket filling machine. The Hottmann 
Machine Co., 3325 E. Allen St., Philadelphia 34, 


Pa. 





Frick Ice Machine 


USED ICE MACHINE FOR SALE: 24-ton Frick 
steam 
Write Box 4%, 
Price f.o.b. cars—$800.00 


direct-connected to 
Lancaster, Ohio. 


Ohio. 


machine 
at 
Lancaster, 


ice 


Inspect 


engine 
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Equipment Wanted _ 





WANTED: Bacon skinning machine. 
State make, age and price. 
BERKS PACKING CO. INC., Third and Bingama 


A No. 1 condition 


Sts. Reading, Pa. 





Must be 
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Position Wanted 


LASSIFTED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


Help Wanted 


Miscellaneous 





[PERINTENDENT : Desires position in medium 
20 years’ practical packinghouse ex- 
776, THE NATIONAL PROVISION- 
, 07 8. Dearborn St., Chicago 5, Ill. 



































































\CKINGHOUSE EXECUTIVE, young and aggres- 
ve, specializing in accounting and financial man- 
ment, desires connection with progressive inde- 





t operator. Available upon reasonable no- 
ice to present. connection. W-788, THE NA- 
(NAL PROVISIONER, 407 S. Dearborn 8t., 





icago 5, Ill. 





_ 
\CCOUNTANT—full charge bookkeeper, 8 years 
meat packing. Thoroughly experienced, trial bal- 
nce, financial statements, payrolls, taxes. New 
york area only. W-790, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York 17, N. Y. 





EE 


SALESMAN: Married, Christian, college, execu- 
tive ability. Knowledge casings and meat products. 
Erstaff officer U. S. merchant marine. Construc- 
tire postwar future. Free to travel. W.M.C. re- 
vse. W-797, THE NATIONAL PROVISIONER, 


0 Madison Ave., New York 17, N. Y. 





Practical experience in all 
departments both large and small plants. Can 
tandle help and get results. Best references. 
W798, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Il. 


Help Wanted 


PLANT ENGINEER: Packing house 
preferred. Good, steady position, pleasant working 
«ditions in a modern packing house in central 
thio, W-802, THE NATIONAL PROVISIONER, 
#7 8. Dearborn St., Chicago 5, Ill. 


SUPERINTENDENT: 








experience 





One One 
NA- 


St., 


WANTED; assistant sausage maker. 
eperienced sausage stuffer. W-803, THE 
TONAL PROVISIONER, 407 8S. Dearborn 
Chieago 5, Ill. 





WANTED: Hog casing production foremen for 
New Jersey and Ohio. Write W-780, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York 17, N. Y. 





WANTED: Sausage superintendent to take charge 
of large modern sausage kitchen in midwest. Give 
full particulars as to age and experience. W-793, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St, Chicago 5, Ill. 








WANTED: Manager to take full charge of a 
small packing plant. Beef and hog kill. State 
age and past history. W-794, THE NATIONAL 


“eee 407 S. Dearborn St., Chicago 5, 





WANTED: Medium sized middle eastern packer 
§as opening for an experienced plant superintend- 
eat who can handle all departments and control 
‘ots of production. This is a permanent posi- 
tion with good post-war possibilities. W-687, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
8t., Chicago 5, 111, 


ee 





PERMANENT POSITION available for licensed 
stationary engineer to take charge of steam and 
refrigeration in packing plant on west coast. 
Write full particulars. Replies confidential. W-778, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St, Chicago 5, I. 


SALESMAN 


with well established 
business in meat and sausage packaging material 
wants an experienced salesman to handle their 
sales in the entire part of the country. 
first class business connection and the 
possibilities and will attract 
a high caliber man. The job consists of handling 
present substantial volume of business and further 
building the territory for future sales possibilities. 
Successful packers and 
sausage manufacturers Reply in 
fidence giving complete details regarding 
ence, 


Nationally known company 


eastern 
This is a 


sales remuneration 


sules experience to meat 


essential. con- 
experi- 
draft status and other information of 
importance in this connection. W-622, THE NA- 
TIONAL PROVISIONER, 407 8. St., 
Chicago 5, Il. 


age, 


Dearborn 


Experienced Rendering Mgr. 


WANTED: By packer—a 
thoroughly experienced edible and inedible render 
ing man take charge of 
these two departments. Reply fully relating your 
experience, etc. W-799, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, IIL. 


progressive midwest 


competent to complete 





Hog Killing Foreman 
WANTED: An experienced hog killing foreman 
for modern midwest plant killing about 2000 hogs 
daily. opening for the right Reply 
stating experience and salary expected. W-800, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Il. 


Good man. 





WANTED: Man, good education, manager broker- 
age office vegetable oils, feedstuffs, packinghouse 
products and other foodstuffs. Excellent profit- 
sharing basis, attractive drawing account with 
well-established firm favorably throughout 
world. Prefer man with family. Real opportunity 
for right party. Experience with vegetable oil, 
feed mixers requirements, desirable. Answer fully 
giving age, experience, family connections, educa- 
tion, drawing account needed, and starting date. 
Answer to W-801, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 


known 





Equipment for Sale 





FOR SALE: Two 18” 
casing cleaning machines 
S. Oppenheimer hog casing 
Cudahy Brothers Co., Cudahy, 


used S. Oppenheimer hog 
and two 24” used 
cleaning machines. 
Wisconsin. 





Aluminum Ham Boilers 
FOR SALE: 
and 10-12 Ib. 
each. 
CHAS. ABRAMS 
68 N. Second St., 


ham boilers, 8-10 Ib. 
Never used. $10.00 


200 aluminum 
capacity. New. 


PHILADELPHIA 6, Pa 
Phone Walnut 6685 





FOR SALE: Horizontal and verticle retorts and 
other food packing machinery. Ashley Mixon Can- 
ning Machinery Exchange, Plainview, Texas. 


PACKERS: Wish to contract for your hog guts 
either raw or cleaned. Will pay top prices. 
W-782, THE NATIONAL PROVISIONER, 407 8. 


Dearborn St., Chicago 5, Ill. 





FOR SALE: Horse meat, frozen. 1,000 baskets 
70 Ibs. each, six cents a pound F.O.B. Veterinary 
inspected. ROSS RENDERING CO., Locke, N. Y. 





FOR SALE: About 15,000 sheets clear No. 800 
cellophane, size 12” x 12”, 1,000 
package. Price $4.50 per 1,000 
Kohrs Packing Company, P. 0. 
port, lowa. 


sheets in a 
inches 
Daven- 


square 
Box 510, 





Plants for Sale 





MODERN RENDERING PLANT for sale. Han- 
dling 40 to 50 tons shop fats and bones weekly. 
Could easily be increased to 100 tons per week 
at right price. 5 days collection and operating. 
Big moneymaker. Reason for selling induction 
key men in army. Located northeastern states. 
Write FS-795, THE NATIONAL PROVISIONER, 
407 8S. Dearborn 8St., Chicago 5, Ill. 





FULLY EQUIPPED packing house for sale. Lo- 
cated in a very good, progressive town in Kansas. 
Present kill over 300 hogs and 50 cattle weekly. 
Manufacturing over 10,000 Ibs. sausage per week. 
Owners want to retire reason for selling. FS-796, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born St. Chicago 5, Ill. 





FOR SALE: 
Michigan. 


Modern slaughter house in Rudyard, 
Fully equipped for meat business, 
suitable for cheese factory or storage. Building 
30’x50’ with two Carrier-Brunswick coolers 6’x12’ 
and 12’x18’. $5000. Write Mrs. Sandra Timmer 
backa, 816 W. Euclid Detroit, Mich. 





FOR SALE: Modern small packing plant located 
in north central Ohio. Long established business 
in same location for 40 years. Operating near 
capacity and making money. Complete killing, 
processing and manufacturing operations. Livestock 
available right at plant direct from farmers. Do 
not have to depend on terminal markets. Plant 
and equipment is the latest. Re-built and re- 
equipped 1939-1940. Labor supply is adequate, all 
from surrounding community. Sales territories un- 
limited for this size plant. Several large cities 
nearby that are not being covered at present. 
Have good truck fleet with refrigerated bodies. 
Sausage manufacturing, smoked meat and proces- 
sing is well balanced with killing and cutting 
operations. Product brand name of long standing 
and unusually good reputation in this area. Owner 
has other interests and wants to sell outright. 
Plant can be bought at sound appraisal value and 
inventory at market value. No agents. All in- 
quiries confidential. Write FS-804, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Il. 





Plants Wanted 


WANTED: Medium size sausage manufacturing 
plant in Michigan or Ohio. Give details as to 
equipment, capacity and rental or sales price. 
W-768, THE NATIONAL PROVISIONER, 407 8. 








LD telephone 822. 


Dearborn St., Chicago 5, Ill. 

















SEE PAGE 44, OPPOSITE, FOR ADDITIONAL CLASSIFIED ADVERTISEMENTS 
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The meat tenderizer, Papaya, a product of the Papaya Re- 
search laboratories of New York and Florida, sold principally 
for institutional use during the past eight years, is now being 
made available to the consumer market. The tenderizer is ap- 
plied with a brush to the meat, which is kept at room tempera- 
ture for about five or ten minutes, depending on the thickness 
and toughness of the product. A pint is sufficient for 100 lbs. 
of meat, it is stated. Vasco Da Gama, the adventurous ex- 
plorer of history, found the Papaya in India, where the natives 
used it as a staple article of the diet. Marco Polo described it 
briefly as a melon growing on a tree, which cured his sailors of 
scurvy. Magellan discovered it in the South Sea Islands on his 
around-the-world voyage. 


xk * 


Instead of staging a celebration to signalize its winning of the 
War Food Administration’s “A” award for excellence in food 
production, a Tilghman, Md., food processing eoncern plans to 
use the funds which might thus have been spent to finance the 
erection of an addition to one of the local churches. In the addi- 
tion will be placed a bronze plaque bearing the names of com- 
pany employes and other residents of the town who are in 
military service. The decision to pass up an award party for a 
more lasting memorial was made after consultation with em- 
ployes of the company. 


xk k 


Provisioner correspondents report that “service with a 
merry ha-ha” in establishments selling horsemeat has some- 
what paled in recent weeks, the lifting of points on most meat 
items playing hob with consumer interest in “dobbin steaks” 
and other equine delicacies. In the light of current rationing 
developments, the main selling argument for horsemeat (no 
points) has become somewhat pointless. 


, xk 


Speaking of war terms, have you run across the word Swim- 
mando yet? Don’t let it worry you. It’s ‘one trained to swim 
rivers, raid enemy shore installations, knife sentries, and estab- 
lish bridgeheads for full-scale attacks against foes.” 


kk * 
Out of the Past... 


[Based on information from the files of THE NATIONAL PROVISIONER.] 


Imagine, if you can, the reception that would today greet the 
charge that refrigerated beef “is tough and indigestible . . . and 
apt to decay rapidly after being taken from the chill room... 
cold storage beef is productive of fever, cholera morbus and 
other kindred diseases.” This allegation, made by “a paper 
published on the Pacific Coast,” THe NaTIoNAL PROVISIONER 
felt called upon to refute early in 1894. It did so in masterful 
style, crowning its rebuttal with the statement that “a minute 
examination is made by the government inspector before ship- 
ment, so that no meat showing the least blemish is allowed to 
pass out of the premises.”” The Provisioner also resented the 
charge that “refrigerated beef is passed into the cooling room 
before the animal heat is gone.” Expressing a belief prevalent 
at the time, the Provisioner contended that ‘all such meat so 
treated would sour and become permanently unsalable.”’ 
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EA, Si ait oss d00ees kek soe e heck 
Aluminum Cooking Utensil Company 

Anderson, V. D. C 

Armour & COMPAR. .0.cccccesccccccccscccshn 
Aula Company, Inc., The 


SE ie Rs 0.0.6.0 00006 60s svnecnccaeeee 
Calderon, Victor M., Company 


Cincinnati Butchers’ Supply Co., The 
Cleveland Cotton Products Co 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 
Dole Refrigerating Co 


Early & Moor, Inc 


Fearn Laboratories 
Felin, John J. & Co., Inc 
Frederick Iron & Steel Co 


General American Transportation Corp 
Girdler Corp., The 

Globe Company 

Griffith Laboratories, The 

Gruendler Crusher & Pulverizer Co 


Hunter Packing Company 
Hygrade Food Products Corp 


Industrial Chemical Sales Div., 
West Virginia Pulp & Paper Co 
Ingersoll Steel & Dise Div., Borg-Warner Corp. ..20 
Inland Steel Container Co 
International Salt Co 


James, E. G., Co 


Kahn’s, E. Sons Co., The 
Kennett-Murray & Co 
Krey Packing Co 


Lancaster, Allwine & Rommel 
Layne & Bowler, Inc 


Mack Manufacturing Corp 

Mayer, H. J., & Sons Co 

MeMurray, L. H 

Midland Paint & Varnish Co 

ES Sk peed o500 6s ss 4000 ecaenwe nee 16 


Nobs Chemical Company 
Omaha Packing Co 


Pacific Lumber Co 
Packers Commission Co 


Rapids-Standard Company, Inc 
Rath Packing Co 
Robins, A. K., & Co., Inc 


Schluderberg, Wm.-T. J. Kurdle 
Schoenfeld & Sons 

Smith’s Sons Co., John E 
Specialty Mfrs. Sales Co 
Stange, Wm. J., Co 

Steelcote Mfg. Co 

Svendsen, Sami S 


Vogt, F. G., & Sons, Inc 
Wilmington Provision Co 
Wilson & Co 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this mdex 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offet 
opportunities to you which you should not overlook. 


The National Provisioner—August 19, 1 





2 
veal 
° cal 
At 
359 
24 
MO 
26 
2 
22 


ot guar- 
is index 


its offer 


19, 1 





